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We advise the use of Prague Powder and Prague Powder 
Pickle for the ‘‘short-time cure.’’ Prague Powder Pickle 
penetrates to the bone and in the bone and creates a 
lively, mild, natural ham taste. 


Make and sell a sweet pickle ham. You can make a 
dryer ham by using our DRY RUBBING MIXTURE— 
See page 16 of the Prague Booklet. 


MAKE A TENDERIZED COOKED HAM 


We are approaching the hot weather season. Watch 
your tempering rooms. Do not cure in cellars that are 
too cold (it holds back the cure). Do not allow steam in 
a eaage rooms. Do not let wet sawdust accumu- 
on your floors. Wash up carefully—with ERADO 
SOLUTION. Keep clean and sweet with ERADO SOLU- 
TION. Use 3% oz. envelope to 10 gal. of water. 


Mr. Packer: You havefoumd the ahy pumpi g meth- 
ods are making strong heddway. You are convinfted that 
“Prague Powder Cure,’’ using.Prague Powder 
pumping, is gradually extendin way int 
curing establishment. If you do frp Ee Powder for 
your ‘TENDER HAM CURE,” you are making a mistake 
in our opinion. Prague Powder is fast taking the place of 
raw nitrite and raw nitrate, or a mechanical mixture of 
these two. Prague Powder is a pre-prepared dried 
pickle. The action as a cure is rapid, mild and mellow, 
We tell you its better for all cures. 

Summer time is here. Baked hams (all dressed up) and 
boiled hams will be in demand. You should carefully con- 
sider quality. First—color that holds a long time; second— 
a flavor that pleases. No sharpness or bitterness. You see 
Prague Powder cures are mild and mellow; even the fat 
is tasty. 

It does not pay to side-step an issue. If a “Tender, 
Ready-to-Eat Ham” or a Tender Smoked Ham finds a 
better market at a better price, we say it would be better 
for every packer to choose the ‘‘Prague Powder Cure” and 
make better Tender Smoked Hams and better ‘‘Ready-to- 
Eat Hams.” 

Every hog that goes across your wheel should show a 
profit at the end of your sales sheet. It requires good 
judgment and careful operators to keep this sheet out of 
the red—many times you are forced to cut corners. 

Now let us reason together. We say “produce only the 
best ham possible.’’ Give it the most pleasing natural ham 
flavor. Make the style right and your production line will 
run at top speed. 

Our Prague Powder Cure leads the way. Most packers 
now use our artery pumping method, our Prague Powder 
Pickle for pumping and our Dry Rubbing Mixture (on 
page 16—Prague Booklet). We are proud of the Prague 
cures. Every packer likes PRAGUE POWDER. 

The Griffith Laboratories have a group of well trained 
men, who know the packers’ problems. It is no burden 
for us to help carry your load. If a research problem con- 
fronts you, ask for our help. It’s free! 


THE GRIFFITH 
LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 


Eastern Factory: 35 Eighth St., Passaic, New Jersey 
Canadian Factory and Office: 1 Industrial St., Leaside, 
Toronto 12, Ontario 
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BUTFALO" 


Faster feeding, faster production and faster, more profitable 


return on your investment are assured with the installation of 


this efficient, new BUFFALO Grinder. 


The new high capacity feed screw and cylinder carries the 
meat to the knife and plate in a rapid, steady flow. The 
meat is cut clean and remains cool since backing up and 
mashing are completely eliminated. 


Helical gear drive and oversize Timken thrust bearing run- 
ning in an oil bath means smooth, quiet operation. Auto- 
matic, one point, transparent oiler assures longer life and re- 
duces maintenance time and cost. Made in two sizes: 78-B, 


12-15,000 Ib. per hour and 66-BG, 6-10,000 Ib. per hour. 


“GRINDER 


JOHN E. SMITH’S SONS COMPANY - BUFFALO, N. Y. 
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“We cured 4 Packing 


House headaches 


with this one material” 


“WE HAVE TO AVOID DIRT infiltration as much 
as possible. In fact, it’s one of the main reasons we 
used glass blocks for this new plant. The panel lets 
through a lot of light—but not a speck of dirt. It’s 
sealed up tight on all sides. Look, I can wipe this 
sill without soiling my handkerchief. In the old 
plant, you could never do that. 


“IT’S A SIMPLE JOB to keep these PC 


Glass Block panels spic and span. A man 
with a brush can clean a whole panel in a 
few minutes because there are no small 
panes to wipe dry. This easier cleaning 
has helped us cut maintenance costs. 


“PC GLASS BLOCKS have the same insulating value 
as an 8-inch masonry wall. They give us the light- 
transmitting value of windows and the insulating 
value of a hollow wall. This makes it easier to 
control temperature and humidity conditions and 
it reduces condensation. 


“THE FLOOD OF LIGHT from those big panels 
of PC Glass Blocks makes the plant bright 
and cheerful. I’m convinced that the men 
do better work and are less tired at the 
end of the day when they work in good 
daylighting like this.” 


F temperature and humidity control, condensation, 

cleanliness or daylighting are problems in your plant, 
why not find out what PC Glass Blocks can do for you? 
In many plants they are helping to correct production 
troubles and to reduce maintenance costs. They’re not 
just modern in appearance—they’re modern in their effi- 
ciency and practicability as well. It won’t cost you any- 


thing to find out how PC Glass Blocks will help make 
your plant more efficient. 

Before you make any plans for new construction or 
remodeling, send for our big, FREE book on PC Glass 
Blocks. Full of pictures of actual installations in many 
types of buildings—with valuable facts that will show you 
how glass blocks will help your plant operation. 


"PirTsBuRGH” sland fot Lualily Class 


GLASS BLOCKS 


Distributed by 


PITTSBURGH PLATE GLASS COMPANY 
and by W. P. Fuller & Co. on the Pacific Coast 
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Pittsburgh Corning Corporation 
2129 Grant Bldg., Pittsburgh, Pa. 


Please send me, without obligation, your new book 
of facts about PC Glass Blocks. 


Name 





Address 





City State 
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A clean and constant, silent flow 


of brine on tap at every point of use 









Automatically made 
and distributed 


Lixate Brine makes 
4 major savings 





F YOU NOW mix and handle brine Perens 
| by hand, what a revelation The 

Lixate Process For Making Brine 
will be to you. There's none of the 
muss, fuss and expense of mixing 
brine by hand—because The Lixate 
Process isentirely automatic. There's 
no more nuisance of trucking tanks 
or barrels through the plant, for this 


>, FLOAT VALVE 





pure, crystal clear brine flows by 
gravity to all points of use below 
the location of the Lixator, or it can 





























be pumped to floors above. 

This automatic operation and distribution makes at least 
4 important savings: 

1. Lower labor cost for handling salt. 

2. No labor cost for mixing brine. 

3. Large reduced costs for distributing brine. 

4, Savings in amount of salt required, amounting to as much 

as 10% to 20% for many users. 

You can see, in this cross-section diagram, why The Lixate 
Process can make these important savings. Salt is handled only 
once, when it is placed in a hopper above the Lixator. Salt 
flows down by gravity. Water enters through a spray nozzle 
at the top, dissolves the salt without agitation, and becomes 
fully saturated brine. This brine, which is self-filtered and 
crystal clear, then rises in a collecting chamber to a discharge 
pipe. It flows by gravity or is pumped to a storage tank, where 
a constant supply is automatically kept on hand. 

Using recommended grades of Retsof, Avery or Detroit 


SCALA PACKING COMPANY, INC., Utica, N. Y. 

Brick and tile walls keep the Rock Salt clean and dry in this 

modern Lixate installation. The hopper is kept filled through 

an opening in the wall behind the Lixator. The fully saturated, 

crystal clear Lixate Brine is piped through the floor—for clean 

and constant, silent flow by gravity, to points where it is 

needed throughout the plant. 

* * * 

brands of Rock Salt, produced by International, The Lixate 

Process makes a crystal clear brine, bacteriologically clean 

and chemically pure to a point far in excess of the require- 

ments of the most careful food packing authorities. Unless 
you are making brine now by The Lixate Process, do not wait 
another day before finding out how you, too, can make these 
major operating savings. Write for full information. 


@ SALT FOR EVERY PACKING NEED 


International Salt Company, Incorporated, produces every type and 
grade of salt for every meat packing purpose, including highest qual- 
ity evaporated salt, and correctly graded Rock Salt. The Research 
Department of International Salt Company, Incorporated, will share 
its knowledge of salt and how to use it with anyone who uses salt or 
salt brine in industry. This service is provided at no cost to all users. 
You are invited to submit any problem you may have. 


@ WRITE FOR THIS FREE BOOK 


The Lixate Book, sent free on request, will show 
you many Lixate installations in meat packing 
plants and other industries. It also contains valu- 
able technical information about salt brine. Write 
for it today—or, if you prefer, ask to have a Lixate 
Engineer call, with no obligation, and explain 
how you can improve quality and operating 
schedules, with at least 4 major savings, when 
you install The Lixate Process in your own plant. 





SELXATE Bees 


REG. U.S. PAT. OFF. 


FOR MAKING BRINE 
INTERNATIONAL SALT COMPANY, INCORPORATED 


SCRANTON, PA. and NEW YORK, N.Y. « 


Pittsburgh, Pa. « Newark, N.J. « New York, N.Y. 
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All Kinds, All Shapes, All Sizes 


yet you get exclusive results with all 


ADELMANN Ham Boilers 











You can select an Adelmann Ham Boiler,in any price range, 
and be sure that you've got the best retainer for your money. 


EVERY Adelmann Ham Boiler is equipped with elliptical 
yielding springs and self-sealing cover. Each has sturdy, 
easy-to-clean construction. Each is equally efficient. Adel- 
mann Ham Boilers are made in many sizes---several shapes. 
Specials in Cast Aluminum made to order. 


ADELMANN NIROSTA (STAINLESS) STEEL BOILERS are the 
finest that money can buy. Retainer body and cover each drawn 
from single sheets of stainless metal — no seams, no welds. 
Impervious to rust or corrosion. The most economical Boiler 
you can use. 


ADELMANN TINNED STEEL BOILERS have all regular Adel- 
mann features. Drawn from sheet steel, heavily tinned. Will give 
long, profitable service. The most reasonably priced boiler 
you can buy. 


ADELMANN CAST ALUMINUM BOILERS are of alloy; tested 
and approved by U. S. Navy to better withstand salt corrosion. 


Ample strength for any requirement; easy-to-clean design. The TINNED STEEL BOILER 
standard for ham boiler comparisons. 


NIROSTA (Stainless) STEEL BOILER 











Booklet ‘The Modern Method” shows complete Adelmann 
line. Many helpful hints. Gives trade-in schedules. Write 
for your copy today! 

ADELMANN 
“The Kind Your Ham Makers Prefer” 













Send for descriptive 
literature on the com- 
plete Adelmann line 


CAST ALUMINUM BOILER 


The National Provisioner—June 1, 1940 


“SURE, JOE, I'M STILL ON 

MAINTENANCE. IT’S JUST | 

DON'T HAFTA COME OVER 

HERE SO OFTEN TO DO 
REPAIR JOBS, SINCE THEY PUT 


tHoss FOXBORO 
CONTROLLERS ON THE 
COOKERS.” 











some day 
around a plant where Foxboro instruments are at 
work, and it’s a safe bet you'll hear something that 
adds up to the same thing: Because Foxboro has the 
edge in practical performance, Foxboro gets the vote 
of the men in the plant. 





THE FOXBORO CO.., 148 NEPONSET AVE., FOXBORO, MASS., U.S.A. * BRANCHES IN 25 PRINCIPAL CITIES 
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“BOSS” Again at the New York World’s Fair 


These illustra- 
tions show the 
“BOSS” Sausage 
Making Equip- 
ment used in the 
Swift & Company 
sausage making 
demonstration at 
the New York 
World’s Fair. 





The entire setup 
of equipment has 
again been put into 
service for the con- 
tinuation of this 
demonstration dur- 
ing the 1940 season 
of the Fair. 


During the en- 
tire display and 
operation at the 
Fair in 1939, all of 
this equipment, 
consisting of one 
“BOSS” Grinder, 
two “BOSS” Silent 
Cutters and two 
**BOSS”’ Stuffers, 
functioned perfect- 
ly without one let- 
up or shut-down, 
proving definitely 
that “BOSS” means 





Best Oi Satisfactory Service 


The Cincinnati Butchers’ Supply Company 


824 Exchange Ave., U.S. Yards Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. 
Chicago, Ill. Sausage Making, Rendering Cincinnati, Ohio 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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MADE ONLY BY 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
ESTABLISHED 1877 
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She’s a housewife . . . one of millions who are self-made experts on 
sausage flavor. And she’s the one you have fo sell! 


@ That’s one of the reasons we say that Armour’s 
Natural Casings will do a better job for you... 
their porous texture permits the great smoke 
penetration that means a finer, tastier sausage — 
bigger sales—every time. After all, it’s the 
smoking process that gives so many sausages 
their distinctive, tangy flavor . . . has made them 
a favorite American dish. And natural casings 
insure your product that full-smoked goodness. 

There are other reasons, too, why Armour’s 


Natural Casings are your logical choice. Being 
flexible, they cling tightly to the sausages, giving 
them a fresh, well-filled appearance at all times. 
They have the natural ability to keep your 
sausages juicy and appetizing. And the strict 
Armour standards of grading and processing are 
your guarantee of highest quality. 

Give your next order to your local Armour 
Branch House. It’s a sound step in the right 
direction—toward better sausage and bigger sales. 


ARMOUR’S NATURAL CASINGS 


ARMOUR and COMPANY -> 
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Unproductive Packer Labor 


Clearer distinction between productive and unproductive la- 


bor required for time and motion studies—How investigation 


of plant methods is boosting efficiency for progressive pack- 


ers—Relation of unproductive labor to meat prices 


wasteful. It is an expense that runs into a 

large sum in many plants, increases the cost 
of meat products and decreases operating efficiency. 
It is essential, therefore, that packers striving to 
increase plant efficiency, or planning such an effort, 
not only have a clear understanding of just what 
unproductive labor is but also that they determine 
in what amounts it is present in each and every 
plant operation. 


U: PRODUCTIVE packinghouse labor is 


It has been customary in the meat packing indus- 
try, for accounting purposes, to classify productive 
labor as that employed in the plant, particularly in 
processing and manufacturing departments, with- 
out regard to the exact nature of operations in any 
instance. Unproductive labor has been considered to 
be that which is expended outside of processing 
and manufacturing departments. 


through time and motion studies, 
and in determining the influence 
of unproductive labor on produc- 
tion cost and plant efficiency and 
the possibilities offered for better- 
ing yearly financial results. 


Packers who are giving well- 

directed effort to cutting produc- 

tion costs are defining unproductive labor as that 

paid for in processing and manufacturing depart- 

ments which contributes nothing to production or 

to the quality, good appearance, value or salability 
of products. 

Under this definition, the effort required to truck 
products from one department to another is un- 
productive. It is an expense for which nothing is 
gained. It might be reduced in many cases by the 
use of mechanical handling equipment. 

Time consumed by workers at the linking table 
to perform operations other than linking—placing 
linked sausage on sticks, walking to the cage or 
truck, hanging the sticks and returning to the link- ° 
ing table, for example—is unproductive. A large 
percentage of the working time of each linker is 
spent on operations other than linking. Some pack- 
ers and sausage manufacturers have reduced un- 


TIME AND MOTION STUDIES INCREASED EFFICIENCY HERE 


Bacon wrapping room of H. C. Bohack Co., Inc., Brooklyn, N. Y. Investigation pointed way to saving of six seconds on wrapping of 
each half-pound of bacon in this room, resulting in a total saving of 20 man-hours daily. Change was effected by simple alterations in 
wrapping table design and wrapping procedure. 


Such a distinction between productive and un- 
productive labor is easily arrived at and may be 
convenient for cost figuring. It is obviously inade- 
quate, however, for time and motion studies. Fur- 
ther, this conception of productive and unproduc- 
tive labor may be largely responsible, industrial 
engineers say, for much of the lack of packer inter- 
est in improving inefficient operations and methods 


productive labor at the linking table as much as 
30 per cent. 


Ham boners are paid to bone hams. The cost per 
unit of product to perform this operation is directly 
dependent on the number of hams each boner com- 
pletes in a working day. The effort required for the 
boner to transfer hams from truck to table is un- 

(Continued on page 39.) 





IGH-SPEED maintenance tech- 
H nique evolved by the Luer Pack- 

ing Co., Los Angeles, Calif., is 
netting the firm an annual saving of 
$33,800 in over-all operating costs, ac- 
cording to Albert T. Luer, secretary- 
treasurer of the firm. The saving is 
placed at 2.6 cents a mile for every one 
of the 1,300,000 miles which the com- 
pany’s 75 trucks travel each year. 


Perfected by Fred Schaefer, super- 
intendent of transportation for the Luer 
company, the technique makes it un- 
necessary for any of the company’s 
trucks to remain off the streets during 
working hours. The company has not 
had a major accident since adoption 
of the technique. 


Easily Repaired and Cleaned 


When a truck engine needs other than 
minor repairs, the truck is run into the 
garage in the evening and the engine 
exchanged for one which Luer me- 
chanics have reconditioned. While this 
is being done the chassis is inspected 
and adjustments made, if necessary. 
The truck then returns to service, pow- 
ered by an engine which is operating 
at peak efficiency. 


The engine just removed is dis- 
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SPEEDY MAINTENANCE 


METHODS SAVE LUER 
$33,800 Arnnually 


during the day and two at night, are 
required to service the Luer fleet and 
a number of units of the same make 
owned and operated by salesmen. 
Performance of the trucks reflects 
the care that has been given them. 
Some of the older trucks have accumu- 
lated over 250,000 miles and are still 
“working just as efficiently as the day 
we bought them,” to quote Mr. Schaefer. 
The Luer Packing Co. started from a 
market opened in Los Angeles in 1886 
by A. O. Luer. With the turn of the 
century he was processing ham and 
bacon and manufacturing sausage in 
a small way. From that point on the 
business progressed rapidly and now 


REPRESENTATIVE LUER TRUCKS 


TOP.—Tractor-trailer unit, a 1939 Ford V-8, serves Luer branches 
at San Diego and Bakersfield. Equipped with 95-h.p. engine and 
auxiliary transmission, it has hauled payloads of about 20,000 Ibs. 
for over 100,000 miles. 

CENTER.—A new Ford V-8 95-h.p. cab-over-engine truck used 
by Luer Packing Co. in Los Angeles, Hollywood and Burbank. 
Equipped with refrigerator body and cold plate ammonia system, 
this unit holds a temperature of 30° F. throughout a working day. 
BOTTOM.—These 95-h.p. trucks with flat beds are used by Luer 


mantled, steam-cleaned and placed on 
a rack where mechanics work on it con- 
veniently and speedily. This departure 
has expedited work to such an extent 
that repairs are made in record time, 
according to Mr. Schaefer. 


New rings are installed in a matter 
of minutes while two men completely 
overhaul a V-8 engine, including re- 
boring, installing new pistons, main 
bearings, connecting rod inserts, pins, 
valves and springs, cam gear, gaskets, 
overhaul water pumps, distributor and 
carburetor and reline clutch in eight 
hours. Also, three men have exchanged 
engines in a chassis in 45 minutes, Mr. 
Schaefer states. 


A by-product of the new technique 
has been a substantial increase in fuel 
and oil mileage. Consumption of the 
latter has been reduced to a purely 
negligible amount. The results in this 
direction have greatly exceeded expecta- 
tions. Mr. Schaefer says. 


Another result has been a cleaning 
up of the maintenance department. 
Considerably less equipment is needed 
to service the trucks than was formerly 
the case and the department presents 
a generally improved appearance. 


Only four mechanics, two working 


for one-stop deliveries. 


includes branches at San Diego and 
Bakersfield. Walter and Albert T., sons 
of the founder, actively assist their 
father in the conduct of the business. 
The former is vice-president and the 
latter, secretary-treasurer of the firm. 


AD SHOWER GETS ATTENTION 


In addition to a large institutional 
advertisement announcing the recent 
opening of the Schenk Provision Co., 
Greensboro, N. C., the company ran a 
series of smaller ads dealing with 
specific product. Several of the inser- 
tions appeared on different pages of 
the same newspaper, stepping up the 
company’s opportunities for attracting 
reader attention and getting its story 
across. 

Promoting Schenk’s Top Quality 
products, the ads measured two columns 
by 5 in. and made effective use of white 
space. “Blitzkrieg or not—you’ve got to 
eat!” stated one. “The war news at 
breakfast time will look better over & 
dish of Schenk’s savory sausages—! 
or cakes.” Another ad, devoted to liver 
sausage, advised readers to “Slice it 
thick and don’t be stingy.” 
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Diesel Truck 
Costs Shown 


HE question of how much saving 
Bee be affected by the use of diesel 
engine-powered trucks has been asked 
many times in recent months by pack- 
ers faced with the problem of reducing 
meat distribution costs. Figures com- 
piled over a period of six months by a 
large Midwestern company which has 





filter, represented an additional charge 
of $12 against the diesel engine which 
must be deducted from the fuel sav- 
ings. However, a net saving of ap- 
proximately $100 per month is reported 
for each diesel truck. 

Each truck made an average of 20 
round trips per week between Detroit 
and Grand Rapids. Average time re- 
quired by the diesel trucks for the run 
was from one to one and one-half hours 
less than used by the gasoline trucks. 

Commenting on the diesel engine 
truck performance, the operating man- 
ager made the following statement: 


“Our original Dodge diesel test unit 


Liver Sausage Drive a 
Success,Reports Show 


ITH additional reports from 

sales “fronts” in all sections of 
the United States being heard from 
each day, indications are that the liver 
sausage advertising campaign, spon- 
sored by the Institute of American 
Meat Packers, has met with unusual 
success in vitually every locality of the 
country. 


Retail meat dealers apparently have 
been cashing in on the sales and mer- 



























































































> four Dodge diesel trucks in operation was placed in service in March, 1939, chandising ideas suggested for use dur- 
a revealed a saving of 59 per cent in making the round trip Grand Rapids to ing the campaign, according to reports 
fuel cost. Detroit and return each night, five trips from Institute local chairmen. The 
This saving was made by the firm per week. brightly colored store advertising ma- 
~ with cost of fuel oil for the diesel trucks “For the first six months very ac- terial which ties in with the two color- 
" at 8.5¢ per gallon, including federal tax, curate records were kept of perform- ful advertisements on liver sausage, 
i against 11c per gallon for gasoline. The ance, especially in view of the schedule which appeared in Life magazine dur- 
average number of miles obtained per requiring the round trip to be made in ing May, apparently has been displayed 
: gallon for each diesel truck was 6.66 slightly less than 10 hours driving time, ina large majority of the 200,000 retail 
' against 3.5 miles per gallon for the and in from 11% to 12 hours total outlets throughout the United States. 
a gasoline engine-powered trucks. elapsed time, which included the delay Surveys conducted by local chairmen 
+ For 100 miles of operation the con- of changing train, checking, refueling, show that most dealers have been great- 
r sumption of gasoline was 28.6 gallons, ¢t¢., at the Detroit terminal. ly interested in the advertising ma- 
: while only 15.1 gallons of fuel oil were “In all but a few cases each month, terial, and that they displayed advertis- 
” used over the same distance. Averag- this unit handled a semi-trailer and a ing posters prepared by the Institute 
“A ing 6,000 miles of operation per month, four-wheel trailer in both directions. and also others prepared by individual 
each diesel truck made a saving of While there is some difference in the meat packers and sausage manufactur- 
$111.60, or 59 per cent, in fuel cost. weights of our units, the average semi- ers. Where retailers and meat packers 
handled weighed 8,200 Ibs. and the four- employed aggressive and stimulating 
- Extra Maintenance Expense wheel trailer weighed 9,400 lbs. The sales promotional efforts, liver sausage 
id , f diesel tractor weighed 7,100 lbs., or a Sales showed a satisfactory increase. 
8. On both gasoline and diesel trucks of iota) weight for the three units of In some sections, sales were far beyond 
three-ton capacity, the lubricating oil approximately 24,700 Ibs., which with expectations. 
od is changed at 1,500-mile intervals. The our average payload of 32,000 Ibs., made 
: lubiating Star on diesel tuck engines the gross Toad 6,100 Ib.” Big Sales Jump Shown 
n, L ; ° : : 
ye Such filter replacement costs approxi- ti Pregl Irn agro Se Following are a few additional re- 
i mately $7.20 per month. —— Averaze POrts received from local chairmen by 
The operating manager of the com- No. Gals. Total Miles Payloaa the Institute during the past week. 
pany stated that, generally speaking, Month Trips Fuel Oil Mileage PerGal. bs. | They are typical of most reports which 
rl the time required to service the diesel March ...20 900 5870 «= 6.52_~—S 31,920 local chairmen have prepared during 
engine was approximately two hours a_ April ....19 737 4688 6.36 27,240 +the course of the liver sausage advertis- 
“ week compared with one hour per week May ...--2 848 = 5200 6.17 82.420 ing campaign. 
ir . ° June .....22 959 6948 7.14 33.510 if 
: for a comparable gasoline engine. This “a... o- 70 sass a 94.740 WEST VIRGINIA.—“There is no 
* extra labor, plus the cost of the oil august ..21 1108 7011 6.32 35.200 question but that this campaign helped 
. sales of liver sausage to a great extent. 
Reports received from other members | 
as well as from our branches indicate i) 
sales were increased at least 50 per it 
cent.” if 
| MARYLAND.—“For your informa- i 
al tion, every hotel in our territory has i: 
it been featuring liver sausage on its 
‘i menus for the past month. Have talked 
a to several hotel and restaurant man- 
h agers in this vicinity and they advised 
r- that they had no idea there would be 
if such a demand for this product. 
e “In regard to results over last year: 
g The writer personally had the experi- 
y ence of showing 300 per cent increase 
in volume over last year. This is an 
y exceptionally good record; feel that 
1S had it not been for the campaign, we 
e would not have shown this big increase.” 
0 OREGON.—“Some_ dealers report 
at that increases are from 5 to 20 per 
a cent over average sales.” ... “We feel 
cS A DISTRIBUTION COST-CUTTING POSSIBILITY that magazine advertising and other 
: Mack truck powered with Diesel engine. Units of this type possess important advantages publicity will have cumulative effect, 
i 


in some classes of work but have yet to prove their adaptability in meat distribution and that more and more people will 


service. Data on Diesel truck costs are given in accompanying story. (Continued on page 38.) 
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RATH'S EMPLOYE ACTIVITIES ARE 
Centered in New Building 


at the plant of the Rath Packing 

Co. of Waterloo, Iowa, are now 
centered in the company’s new four- 
story employes’ building. 

The new structure, modern in de- 
sign and equipment, houses locker and 
shower rooms for men and women, a 
foreman’s dressing room and a cafeteria 
and lunch room. A roof sun deck is pro- 
vided for recreation and lounging. The 
building is also general headquarters 
for officials in charge of plant opera- 
tions and contains the general super- 
intendent’s, divisional superintendents’, 
personnel manager’s and plant en- 
gineer’s offices and drafting and con- 
ference rooms. 

A covered ramp at the third floor 
level leads from the employes’ building 
to the plant and makes it possible for 
employes to come and go from the 
locker rooms to their work with 


() st the vi activities of employes 


ctv 
WOMEN 5 DRESSING ROOM 


CORRIDOR 


FOREMENS CORRIDOR 


By EDWARD R. SWEM 
Managing Editor, The National Provisioner 


close to new manufacturing and cold 
storage units of the Rath plant. Con- 
struction is reinforced concrete and 
brick. Outside walls are of brick with 
cast stone trim. Glass blocks are used 
for light and ornamentation in a panel 
over the main entrance from the first to 
the top story and at several other 
points in the building. 

All interior walls are of glazed tile 
and floors and ceilings in locker and 
dressing rooms are concrete. The office 
section has suspended acoustical ceilings 
and floors of asphalt tile and terrazzo. 
All windows have metal sash and are 
equipped with a pivoted section which 
can be opened. Outside light for ground 
floor locker rooms comes through glass 
blocks and this type of glazing is also 
employed in first and second floor dress- 


GENERAL OFFICE 
[S DRESSING ROOM 


—— 


= oe 


MANAGER 


ASSEMBLY ROOM 


FOREMEN S DRESSING ROOM 


FIRST FLOOR PLAN 


minimum delay and maximum con- 
venience; the ramp _ also_ reduces 
pedestrian traffic in the plant grounds. 


The efficiency and careful design 
which characterize the Rath operating 
units are also found in the employes’ 
building. While employes’ quarters do 
not turn out product or earn a profit, 
they are a necessary part of a modern 
packing plant. 


Improves Plant Efficiency 


A properly designed employes’ build- 
ing can contribute a great deal to gen- 
eral plant efficiency by improving em- 
ployer-employe relations, helping to 
maintain employe cleanliness and 
eliminating the confusion often at- 
tendant upon changing shifts, dressing 
and undressing, cleaning up and going 
to and from work. 

The structure is 145 ft. long and 84 
ft. deep, facing north on Sycamore St., 
with its east side on Central ave., and is 
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COM FERENCE 
PERSONNEL f PUBLIC LOOBY Room 


1 PLANT 


“ a4 
avers. secy i ‘a 


Suet ORAFTING ROOM 
OFF KE 


ing room windows at the rear which will 
face an annex (to be built later) across 
a light court. 


Detail of one corner in the cafeteria 
section is illustrated on the opposite 
page to show wall and window con- 
struction and the great amount of out- 
side light which is made available. 


The office section is air-conditioned 
and forced draft ventilation is employed 
in toilet and shower rooms to remove 
smoke, steam and odors. Both wall 
radiators and ceiling unit heaters are 
used in heating the building. 

The facade and one corner of the 
structure are shown on the opposite 
page. It will be noted that a cubicle 
with a bay window is located at the west 
corner on the ground floor. This room, 
furnished with seats, is a gathering 
place for plant visitors and a waiting 
room for employes. A similar room at 
the east corner is used by the plant 
watchman. 


There are two entrances at the front 
of the structure on the ground floor. 
One of these leads up a flight of stairs 
to a reception lobby for the superin- 
tendent’s office section. The main door- 
way, the employes’ entrance, opens into 
a hall bisecting the building; stairways 
at each end of the hall are for employes 
going to their locker rooms and the 
third floor cafeteria. The rear stairway 
connects on the second floor with the 
ramp leading to the plant. 


Men’s locker, toilet and shower rooms 
are located on each side of the central 
hall on the ground floor. On the first 
floor, the office section occupies the right 
half and the women’s and foremen’s 
dressing rooms the left half. From the 
central hall employes and job applicants 
can enter a small waiting room off the 
personnel manager’s Office. 

More men’s and women’s dressing 
rooms are located on the second floor. 


MEN'S DRESSING ROOM 


SS 


CORRIDOR 


MEN'S TOILET 


SECOND FLOOR PLAN 


The entire third floor is given over toa 
cafeteria and lunch room. The kitchen 
and serving counters form an island in 
the center of the floor and divide it into 
two sections. Regular cafeteria service 
is featured in one of these, while plate 
lunches and complete meals are served 
in the other. 


Employes can play ball, sun them- 
selves, eat lunch and talk on the roof 
in pleasant weather. Roof parapet is 
topped by a heavy galvanized chain link 
fence and roof skylights are protected 
by a similar covering. The roof is fur- 
nished with a number of plain benches. 


Locker Room Equipment 


Some of the locker and dressing room 
equipment is illustrated on the oppo- 
site page. The lockers are the standard 
type approved by the B. A. I., although 
wider and higher than required. They 
are set up in units of 10 and 12, al- 
though six-locker units are installed in 
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some places. Lockers are 18 in. deep, 
77 in. high (at peak) and 15 in. wide. 


In order to control sanitary condi- 
tions in the lockers, the company owns 
the locks and keys. One key for each 
lock is retained by the company, which 
can thus inspect the lockers whenever 
it seems desirable, and the other is used 
by the employe. The employes find it 
a great convenience to have one key re- 
tained in the company personnel office 
as it enables them to get a key quickly 
if they break or lose their own key. 
When an employe is given a locker he 
signs a payroll deduction order for a 
nominal sum; however, no deduction is 
made from his wages except for dam- 
age to locker or lock, or loss of key. 
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Views of New Rath Employes’ Building 


1.—East corner of the structure; cubicle on ground floor is a gathering place for plant 


visitors and a waiting room for employes. 


2.—Reception desk in lobby for the superintendent’s office section. 

3.—Central section of facade. Glass blocks furnish light and ornamentation in panel 
running vertically above the main entrance to top of building. 

4.—Corner of cafeteria floor showing the kind of tile used throughout interior. 
5.—Wall or double wash sinks of this type are used in all dressing rooms. 

6.—Lockers provide about 1312 cu. ft. of space for each employe’s clothing and equip- 
ment. Company retains one key for each locker and may inspect them whenever 


desirable. 


7.—Sun deck where Rath workers sun themselves, eat lunch and play games. 
8.—Enclosed ramp leading from employes’ building to main units of Rath plant. This 
passage reduces pedestrian traffic in plant grounds. (National Provisioner photos.) 


Locker-dressing rooms are so designed 
that each can be isolated if fumigation 
or renovation is necessary. 


The first floor plan shows the com- 
pact arrangement of the superin- 
tendent’s office section. It will be noted 
that the general superintendent’s office 
connects with the personnel manager’s 
quarters and employes’ conference 
room, as well as the large drafting 
room. The latter is an active depart- 
ment at the Rath plant, where moderni- 
zation never ceases and many projects 
are constantly under way. The plant 
engineer’s office also connects with the 
drafting and conference rooms. 


A small room is set aside for visitors 
who wish to examine plans of the Rath 


plant, etc. In this room such material 
is under the control of the staff. 

One interesting feature of the super- 
intendent’s office section is the universal 
use of I. E. S. student lamps for light- 
ing. Use of these lamps results in a 
double saving: They consume one-half 
or one-third the amount of electricity 
required by ceiling or indirect lamps 
supplying the same amount of light, 
and, since they are of much lower wat- 
tage, throw off much less heat for the 
air conditioning system to remove. 

The new employes’ building of the 
Rath Packing Co. was designed by 
Henschien, Everds and Crombie, pack- 
inghouse architects and engineers of 
Chicago, Illinois. 
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SO INTERNATIONAL ee 
e 


Here is part of the fleet of International 114-ton Model D-30 Trucks, with refrigerated bodies, delivered to this Brooklyn packing firm last summer. 








Read what Adolf Gobel, Inc., 


Think of Internationals 


We quote David J. Hofer, Comptroller 


“We take this opportun- 
ity to express our opinion 
of International Trucks. 

“As you will recall, we 
purchased 35 of your Mod- 
el D-30’s during 1939 and 
we also have some of your 
older trucks both large and 
small. 

“Based on our experi- 
ence with these Interna- 
tionals, we feel that they 
are a good, sturdy truck, 
and that they perform well 
with a minimum of re- 
pairs.” 








Twelve years ago, Adolf Gobel, Inc., Brooklyn packers, pur- 
chased their first International Trucks. Today they have 50 
Internationals in their fleet. Included among these are 35 
Model D-30’s bought during 1939. 

Economy of operation, long life, after-sale service, and all- 
around quality of International Trucks appeal to this com- 
pany. On the same work and under the same operating con- 
ditions, Internationals lead all others in the fleet. And Gobel’s 
are especially well pleased with the gasoline mileage their 
Model D-30’s are giving them. 

Year after year, on-the-job evidence piles up in favor of 
Internationals for all types of hauling, whether light-delivery 
or heavy-duty work. See the nearby International Dealer or 
Branch now. Start enjoying the economy and other advan- 
tages International Trucks can bring to your business. 


INTERNATIONAL HARVESTER COMPANY 
(Incorporated) 


180 North Michigan Avenue Chicago, Illinois 


INTERNATIONAL TRUCKS 
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Causes of the External Corrosion of Tin Cans 


By C. L. SMITH* 


ters on the external appearance of 

cans can be considered in three 
separate lights: (1) as a secondary 
effect on areas exposed prior to cooling; 
(2) as a corrosive agent attacking tin 
plate heretofore untouched by corrosion, 
and (3) as setting up conditions con- 
ducive to later corrosion in storage. 


The first two actions take place dur- 
ing water cooling, whether in canals, 
retorts, under sprays or in canal-spray 
combinations. Many natural waters are 
particularly corrosive to tin plate, espe- 
cially when they contain appreciable 
quantities of chlorides and sulphates. 
These salts are quite corrosive, and re- 
act chemically with exposed iron. To 
prevent this attack, sodium chromate 
added to the water at the rate of ap- 
proximately 1 lb. per 1,000 gals. of 
water has been found helpful. The 
amount required will vary, depending 
on the analysis of the water. 

Sodium chromate is effective in alka- 
line, neutral, or slightly acid waters. 
When used properly, its probable action 
of forming an insoluble protective coat- 
ing prevents attack by chlorides and 
sulphates. This protection remains to 
an equal or slightly lessened degree 
after the cans have been warehoused. 
Other treatments are equally effective 
but sodium chromate is commonly used 
because of its low price, availability, 
and ease of addition. 


Te effect of corrosive cooling wa- 


Chlorine in Cooling Water 


Slightly acid waters containing ap- 
preciable quantities of iron also present 
corrosion problems. This condition can 
be corrected by neutralization, followed 
by chromate treatment. 


Following the general rule of chemi- 
cal reactions, the attack by corrosive 
waters is accentuated as the tempera- 
ture rises. Warm cooling water makes it 
necessary to hold the cans for prolonged 
periods. When cans are cooled in cold 
water, the intensity of the chemical 
action is lessened because of the low 
temperature and the shortened time of 
exposure. Therefore, the effect of cor- 
rosive waters can be minimized by 
prompt and rapid cooling. 

In certain instances, cooling canal 
water is chlorinated to reduce the bac- 
terial count. If the water is grossly 
over-chlorinated, there is a possibility 
of leaving such a high chlorine or 
chloride content as to render otherwise 
non-corrosive or very mildly corrosive 
waters capable of attack on tin plate. 
It is also possible that chlorine residues 
may intensify the action of corrosive 
waters. 

Corrosive properties of cooling water 
do not disappear as the water evapo- 
rates after the cans are removed from 
the cooling canal, since the salts are de- 


° *Research department; Continental Can Co., 
hicago. A paper read at the thirty-third conven- 
tion of the National Canners Association. 
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posited on the cans to continue their 
attack as soon as sufficient moisture is 
present. It is therefore desirable that 
crates be tilted to drain cooling water 
thoroughly. The more water drained, 
the smaller the amount of residual salts. 
Draining should be done outside the 
warehouse so as not to introduce any 
more moisture than necessary. 

If non-corrosive water, such as rain 
water or reservoir water from melted 
snow is available, it is a good plan to 
dip crates, which have been cooled in 





This is the second of two articles 
on can corrosion by C. L. Smith of 
Continental Can Co. The first dealt 
with corrosion in empty can stor- 
age, use of the alkaline bath and 
its dangers, use of sodium chro- 
mate, retort staining and proper 
venting. 





corrosive water, in this pure water to 
flush off residual corrosive material. 


More types of corrosion may take 
place in the warehouse than at any 
other point in production. Tin cans 
may be attacked by rust from (1) casing 
too cold and too wet; (2) hygroscopic 
residual cooling water salts; (3) sweat- 
ing, and (4) burst cans. There are 
other factors but they are too rare 
to merit consideration. 

Cans are frequently cased soon after 
removal from the cooling canal. The 
danger of casing cans in corrugated 
paper or fiber containers at too high 
a temperature has frequently been 


i 


CASED TOO COLD AND WET 


Rusting and pitting of can ends, showing 
the effect of casing while too cold and too 
wet. The corrosive nature of the residual 
cooling water salts may also be a factor. 


stressed in relation to thermophilic 
spoilage. The usual suggestion is that 
canned foods subject to such spoilage 
be cased only when the average tem- 
perature of the contents is 100 to 105 
degs. F. Casing at higher temperatures 
may be conducive to thermophilic spoil- 
age, due to the insulating properties of 
the containers. 

On the other hand, casing at tem- 
peratures much lower than these will 
not permit rapid evaporation of the 
residual moisture on the can. Conse- 
quently, if the cans are cased too cold 
and too wet, they will not only carry 
more water into the carton than the 
paper can absorb, but will remain wet 
for a considerable time, providing mois- 
ture for formation of rust. This rust 
will be most noticeable at the double 
seam where fracture and abrasion have 
removed a great deal of the protective 
tin coating. 

During discussion of corrosive cool- 
ing waters, it was pointed out that one 
way in which these waters attacked tin 
plate was by depositing hygroscopic 
salts on the cans. As the water evapo- 
rates, it tends to separate into little 
pools, and at last completely evaporates. 
The residual salts left in these little 
spots are potentially corrosive but ren- 
dered impotent by absence of moisture. 

These salts pick up moisture from 
the air if the humidity is rather high 


(Continued on page 37.) 
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NO DEFROSTING PROBLEM 


FOR RATH PACKING COMPANY 


Baker Refrigerating Equipment includes elec- 
trically-timed, automatic defrosting device. 


EFROSTING PROBLEMS are a thing of the past in the plant of 

the Rath Packing Co., Decatur, Ill. When BAKER refrigeration 

was installed, an electrically-timed defrosting device was included 
which automatically defrosts the cooling coils at regular intervals. Asa 
result, maximum refrigerating efficiency is maintained at all times, 

















with attendant reduction in cooling costs. pes 
Why not secure the advantages of BAKER Refrigeration for your = 
plant ? By specializing in refrigerating equipment for packing plants “M 
and a few other carefully selected fields, BAKER is able to concen- tons 
trate its research, design, and manufacturing facilities on constant tha 
study of your refrigerating problems and their solution. That’s why the 
BAKER equipment leads the field in quality and adaptability to the ¢ 
requirements of packers the world over. Bil 
Check up now on the advantages of installing modern BAKER Re- mn 
frigeration in your plant. See a BAKER representative or write ay 
direct to the factory. on 
sho 
ICE MACHI te my 
CE MACHINE COMPANY, INC. = | 
1514 EVANS ST., OMAHA, NEBRASKA “= YY CER gosu — . 

C\ » 
dr 
SALES AND SERVICE IN ALL PRINCIPAL CITIES euOURING QUALITY Co 


AUTHORITY ON MECHANICAL COOLING FOR 35 YEARS a 


THERE IS 








Good meat is the first essential in 
making high quality sausage. You 


can’t do it with substitutes. res 


Dry milk solids not over 114% fat the 
improves the physical characteris- i 
tics of sausage and materially in- 
creases its food value. It is not a on 


substitute. It is used in sausage, aly 


Send for Copy f This Book 


AMERICAN 
DRY MILK INSTITUTE, INC. 


221 N. La Salle St., Chicago, Ill. 


loaves, scrapple and other products, on 


for increasing quality. 
Prove this to your own satisfaction! bec 


Your Customers Can Tell the Difference Ik 
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Typical Sales 
Problems—II: 


O SALESMAN has ever found 
N himself so popular and in such 
demand that he has been be- 
sieged by an army of buyers beating a 
pathway to his doorstep,” commented 
George Arnold, sales manager for a 
Southern meat packing company. 
“More likely, it was his own shoe 
leather that was worn, and the effort 
that he put into his work determined 
the number and the size of his sales.” 
Seated before him in his office was 
Bill Smith, who nodded. 

“TI agree with you,” he said, “but what 
I’d like to know is how I can increase 
my sales. It’s not that I don’t try hard 
enough, but somehow my sales never 
show any increase. In fact, if anything, 
my sales are going down. I certainly 
would appreciate being set right!” 

“Well, Bill, that’s why I asked you to 
drop into my office this evening,” 
George answered. “When you began 
working here five years ago, you started 
off with such a bang it was only a short 
time before you were ahead of all the 
other men. Recently, your orders have 
become fewer and smaller each week. 
I know that you have the requirements 
of a good salesman. Perhaps you’re in 
a rut and can’t get started again. My 
first suggestion is that you make an ef- 
fort to see as many customers each day 
as possible—especially new ones. 


Dust Off the Turn-Downs 


“One mistake frequently made by 
many salesmen,” he continued, “is the 
failure to follow up on customers who 
have been turned down by our credit 
department at one time or another. 
Very often, temporary conditions were 
responsible for their inability to pay 
their bills. In the meantime, they have 
been ordering from competitors because 
the salesman whose order was rejected 
has failed to return.” 

“That reminds me of a case,” offered 
Bill. “When I was still ‘green,’ one of 
my best customers was a butcher over 
on 33rd st. He was a temperamental 
character, but by joking with him we 
always got along famously. He once 
failed to receive his order on time when 
our delivery truck had a collision and, 
as a result, he refused the order when 
it was delivered. When I attempted to 
straighten out the matter with him, he 
became angry and vowed he’d never do 
business with our company or me again. 
Forgetting his temperamental nature, 
I left his shop feeling about the same 
as he did. 


“A couple of months passed before I 
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Out of the Rut with Fundamentals 





POINT OF SALE MATERIAL BUILDS VOLUME 


Successful salesmen find store display material one of their best allies in boosting sales. 
Such material is being used extensively in the current nation-wide liver sausage campaign. 


decided to step down from my high 
horse and find out if I couldn’t adjust 
our disagreement. Much to my sur- 
prise, instead of being unfriendly, he 
welcomed me with an outstretched hand 
and asked why I hadn’t stopped to see 
him. I had missed several very good 
orders because I had allowed pride to 
stand in the way of business.” 


No Refusal is Final 


“What’s true in that case is true in 
many similar instances,” smiled the 
sales manager. “Too often a salesman 
will take a customer’s refusal as final 
and stop calling on him. What if you 
are told no on three or four consecutive 
visits? Maybe on the fifth try you'll 
receive a large order. 

“Many ‘green’ hands have turned in a 
large number of new orders by calling 
upon customers whom they had been 
told were a waste of time. However, be- 
ing new, full of pep and possessing a 
burning desire to whip the selling 
game, they disregarded the veterans’ 
advice, received unexpected orders and 
made new customers.” 

“Have a cigaret,” offered George, as 
he reached out and handed the package 
to Bill. Leaning back in his chair, he 
smoked silently for a few moments and 


then inquired, “How much time do you 
generally spend with each customer 
and what do you do to get more items 
per order?” 


“When I call on a customer, I gener- 
ally know just about what he will be 
wanting,” answered Bill. “As you 
know, after a few visits a salesman has 
a pretty good idea of what each cus- 
tomer usually orders. Knowing that he 
generally is busy and doesn’t like to be 
bothered by salesmen, I go over his pre- 
vious order, checking each item for ad- 
ditional supplies. I feel that I’m not 
taking too much of his time, or wasting 
any of my own.” 


Sell the Whole Line 


“That’s where you’re making a mis- 
take,” countered the sales manager. 
“Not only have you failed to make the 
most of an opportunity, but in the long 
run you have also been wasting your 
customer’s time and your own. Also, 
you probably have missed many sales 
that have gone to competitive sales- 
men.” 

“T believe I know what you mean,” in- 
terrupted Bill. “In other words, you 
think that I should go over my entire 
list. But wouldn’t that take too long? I 

(Continued on page 42.) 
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Frank Firor Dies After 
Long Career in Industry 


Frank M. Firor, 70, passed away sud- 
denly on May 27 at the Providence 
Hospital, Washington, D. C., after a 
long and successful 
career in the meat 
packing and pro- 
vision field. Fol- 
lowing 15 years in 
the baking indus- 
try, Mr. Firor en- 
tered meat packing 
with the N. Auth 
Provision Co., 
Washington, D. C. 
His next, connec- 
tion was with 
George Kern & 
Son, Inc., New 
York, where he 
served in various 
capacities, finally 
becoming president of the company. 

In January, 1927, Mr. Firor became 
president of Adolf Gobel, Inc. Among 
other companies with which he was 
associated and served as either presi- 
dent or director were C. Lehmann Pack- 
ing Co., Brooklyn, N. Y.; Merkel, Inc., 
Jamaica, N. Y.; Howard Provision Co., 
New York; B. Meier & Son, Inc., New 
York; Keene-Loffler, Inc., Washington, 
D. C.; Hertz Bros., Milton, Pa., and the 
United Sausage Company of Boston, 
Mass. 


Mr. Firor had many friends in the 
meat industry and a wide acquaintance 
throughout the United States. He is 
survived by his widow, Mrs. Annie C. 
Firor, who was en route to Washington 
from Oklahoma at the time of his death; 
his son, Frank Howard Firor, who is 
connected with Merkel, Inc., Jamaica, 
N. Y., and two daughters. Funeral was 
held May 29 with interment at Rock 
Creek Cemetery, Washington, D. C. 





F. M. FIROR 


Armour Receives Bids on 
Beef Plant at Kansas City 


Armour and Company received bids 
on May 24 for a new beef killing plant 
at Kansas City, Kas., the first im- 
portant unit of a contemplated con- 
struction program. 

The new building, of steel and con- 
crete construction, will measure 220 by 
124 ft., varying in height from two to 
four stories. Extensive use of struc- 
tural glass panels will be made to pro- 
vide daylight working conditions for 
employes. 

Projected in 1937, the modernization 
program of which the building is a part 
was held in abeyance pending the ad- 
justment of tax assessments with 
county and state authorities, as well as 
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the assurance of a return to normal 
livestock supplies in the Kansas City 
agricultural area. 


Results of Annual Wage 
Plan Revealed by Hormel 


Under the annual wage plan now in 
effect at Geo. A. Hormel & Co., steady 
employment was provided for 98.1 per 
cent of the staff 
during 1939, as 
contrasted with an 
average of 49.4 per 
cent steady em- 
ployment during 
the preceding 10- 
year period. 

This was re- 
vealed by Jay C. 
Hormel, company 
president, ina 
speech before the 
second annual 
forum of the 
American Retail 
JAY C. HORMEL Federation at the 

Stevens Hotel, Chi- 
cago, last week. Tracing the results of 
the plan, which has been in effective 
operation more than a year, Mr. Hormel 
cited increased security, an extensive 
growth in the assessed value of owned 
homes in Austin, Minn., where the plant 
is located, and other advantages. The 
Hormel plan has been widely studied 
by industry as an effort to stabilize em- 
ployment. 

Mr. Hormel was recently elected a 
delegate to the Republican national con- 
vention at Philadelphia on June 24. The 
successful campaign of the packer, who 
has not been active politically, was 
directed by David S. Owen, editor of the 
Hormel Squeal. 





LOOKING OVER 
TENDERAY BEEF 


J. B. Nichols (left), 
meat operator for 
Kroger Grocery & Bak- 
ing Co. at the Cincin- 
nati, O., branch, and 
Fred Granel, meat buy- 
er for the branch, in- 
spect beef in processing 
room of new Tenderay 
plant at Cincinnati. The 
company does no killing 
at this plant, bringing 
in carcasses for proces- 
sing soon after animals 
have been slaughtered 
and chilled. (National 


Provisioner photo.) 








E. A. Schenk Opens New 
Plant in North Carolina 


Schenk Provision Co., Greensboro, 
N. C., played host to more than 200 re. 
tail meat dealers on May 21 in connec. 
tion with the open. 
ing of its new plant 
on Moorehead ave. 
The plant is being 
operated by E. A, 
Schenk, former 
president and gen- 
eral manager of 
the Columbus 
Packing Co., and 
his son, E. §. 
Schenk. 


Features of the 
Schenk plant in- 
clude Buffalo 
processing equip- 
ment and a mod- 
ern air-conditioned 
smokehouse. The company will concen- 
trate on production of pork sausage, 
liver sausage, frankfurts, bologna sau- 
sage, luncheon loaf and other products. 
Deliveries are being made in its own 
fleet of refrigerated trucks. 

In order to acquaint consumers with 
the processing of its Top Quality meat 
products, the company is_ making 
arrangements to conduct groups 
through the various departments. 


E. A. SCHENK 


Plan New Cudahy Canning 
and Sausage Unit at Omaha 


Construction work is to begin soon on 
an extensive new sausage department 
and meat canning factory at the So. 
Omaha, Neb., plant of the Cudahy Pack- 
ing Co., according to an announcement 
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on May 28 by E. A. Cudahy, jr., presi- 
dent of the company. Most of the op- 
erations at the new plant will be in 
pork. The new building and equipment 
are expected to furnish employment for 
about 300 additional Cudahy employes 
at Omaha and to broaden the local out- 
let for hogs there. The new department, 
it is indicated, will begin operations in 
the fall. 





Personalities and Events 


Of the Week 


Members of the meat packing and 
sausage manufacturing fraternity who 
have been in Chicago recently on busi- 
ness include Henry Coffin, president, 
Gibson Packing Co., Yakima, Wash.; 
H. H. Corey, vice president, Geo. A. 
Hormel & Co., Austin, Minn.; Louis E. 
Kahn, vice president, E. Kahn’s Sons 
Co., Cincinnati, O.; J. C. Stentz, vice 
president, John Morrell & Co., Ottumwa, 
Ia.; Edward P. Harrison, advertising 
manager, Rochester Packing Co., Inc., 
Rochester, N. Y.; Walter Seiler, general 
manager, Karl Seiler & Sons, Phila- 
delphia, Pa., and George A. Schmidt, jr., 
Stahl-Meyer, Inc., Brooklyn, N. Y. 

David C. Johnson, 35, branch man- 
ager for Wilson & Co. at Hot Springs, 
Ark., died on May 26 at Oklahoma City 
following an extended illness. He was 
an employe of the company about seven 
years at Oklahoma City before moving 
to Hot Springs four years ago. He re- 
turned to Oklahoma City several 
months ago on account of ill health. 

Gerry Provision Co. has leased more 
than 8,000 sq. ft. of space on the first 
floor of the Larkin Terminal warehouse 
at Buffalo, N. Y., and will transfer op- 
erations there from its present location 
early in June. The company engages in 
sale of meats, poultry and provisions to 
hotels, restaurants and steamships. 
Gerry Lang is president. 

G. C. Waterman has. been appointed 
to the staff of Kingan & Co., Indian- 
apolis, Ind., as a specialty sales repre- 
sentative. He was formerly affiliated 
with Cudahy Packing Co. 

L. Bartenstein and Roy Kyser, both of 
the engineering department, and W. C. 
Sherman, insurance department, Wilson 
& Co., Chicago, were visitors in New 
York last week. 

Swift & Company entertained at a 
buffet luncheon on May 27, playing host 
to 45 members of the American Legion 
of Mothers at the company’s New York 
World’s Fair exhibit. 

L. O. Cheever, editor of the Morrell 
Magazine, employe publication of John 
Morrell & Co., has been elected presi- 
dent of the American Association of In- 
dustrial Editors, recently organized 
association of editors of company or 
employe publications. 

“Just enjoying myself,” reports H. E. 
(“Car Load Harry”) Altman of Spicene 
Co. of America, writing from Cuba. 

Charles E. Dorman, Boston provision 
broker, spent a couple of days in Chi- 
cago this week. Mr. and Mrs. Dorman 
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are returning East after sojourning in 
sunny California for the past couple of 
months. 


C. R. Fuller of Topeka, Kas., has 
been employed as manager of the 
Leavenworth Packing & Storage Co., 
Leavenworth, Kas. Hillel Samisch, 
owner of the company, plans a six-week 
vacation in Phoenix, Ariz., and Cali- 
fornia. 


Virgil Reynolds, hog buyer for Swift 
& Company at Omaha, Neb., was ac- 
claimed the owner of the champion 
whiskers of the hog yards at a 400 
Club dinner recently held. 

F. R. Graves, manager for the Cud- 
ahy Packing Co., at New Ulm, Minn., 
recently announced the promotions of 
Harold Koenig, former cashier, to a 
newly created post as assistant man- 
ager and Howard Schnobrich to the 
cashier position. 

Open house was recently held for 
three days at the Iowa Packing Co., 
Des Moines, Ia. As guests of H. J. 





Dodge, Ia. Plans call for a brick and 
concrete unit measuring 45 by 70 ft. 

State board of agriculture of Okla- 
homa has approved a regulation stipu- 
lating that within 90 days meat dealers 
of the state will be required to sell all 
ground meat without soyflour and with- 
out artificial coloring. The coloring pro- 
vision forbids the use of colored casings 
for frankfurts and bologna. 

Central Packing Corp., Muskogee, 
Okla., recently filed a petition in district 
court asking dissolution of the corpora- 
tion. Joe Lux, former general manager 
of the concern, is purchasing its entire 
assets and plans to continue operations 
as an individual company. 

Great Bend Packing Co., Great Bend, 
Kas., has acquired the Morgan Packing 
Co., Emporia, Kas. E. H. Schenkel will 
be office manager of the Emporia plant. 
Owners of the Great Bend packing con- 
cern are Hody and Fred Thies. ‘ 

Saratoga Meat Products Co., well 
known Chicago producers of sausage, 





TAYLOR PROVISION CO. EXHIBIT AT “FORTY FAIR” 


Exhibit of Taylor Provision Co., popular last year, is being repeated at the 1940 version 

of the New York World’s Fair. The display features the famous Taylor pork roll. 

Sandwiches available at the Taylor exhibit are said to be among the most generous offered 
at the entire fair. 


Nelson, president, the citizens were 
given the opportunity to see a modern 
packing plant in operation. 

Swift & Company employes at the Ft. 
Worth, Tex., plant, have been requested 
to refrain from discussion of the Euro- 
pean war during working hours. 

R. D. Clements, an employe of 
Armour and Company for approximate- 
ly 35 years, died after a heart attack 
recently at Ft. Worth, Tex. Mr. 
Clements was on his way to the plant 
when stricken. 

Construction work is in progress on a 
two-story and basement addition to the 
plant of the Tobin Packing Co., Ft. 


meat loaves and other meat products, 
will stage an open house program on 
June 5 for its retail patrons. Refresh- 
ments will be served. Crist Lisberg, 
Saratoga president, will act as host 
during the reception. 


Tobin Packing Co.’s new ready-to- 
serve canned pork product, Brunch, was 
introduced in Hartford, Conn., last week 
by members of the company’s sales 
force. 


In honor of his 25 years with Swift 
& Company, L. G. McGee, manager of 
the company’s branch at New Orleans, 
La., was host at an open house program 


(Continued on page 38.) 





Looking for Operating Economies? 








Don’t Overlook Your Power Plant 


If you're looking for lower costs—and who isn't—why not start with 
the power plant? Your Chief Engineer can probably tell you where 
considerable savings might be made—why not ask him? 


And why not tell him to send for these two bulletins? 


1 Bulletin 3190 tells why Buffalo Induced Draft Fans easily with- 
« stand the most severe service. Shows their double curve blade 
construction details, dynamic balancing, performance curves. You'll 
agree that here is the fan for heavy duty induced draft work. 


9 Bulletin 3113-A describes Buffalo Super-Limit-Load Heavy 
« Duty Forced Draft Fans. Shows performance data that will 
quickly convince you of high efficiency. Shows construction and 
design details. 


BUFFALO FORGE COMPANY 
468 Broadway Buffalo, N. Y. 


Branch Engineering Offices in Principal Cities 3 Canadian Blower & Forge Co., Ltd., Kitchener, Ont. 


FORCED AND FANS 


INDUCED DRAFT 




































MET-L-WOOD-A REAL ADVANCE 
IN TABLE-TOP CONSTRUCTION 


MET-L-WOOD (stainless steel over wood) is the 
ideal material for really sanitary and serviceable 
table-tops for both new tables and old! MET-L- 
WOOD table-tops are permanently smooth, 
remain perfectly flat through many years of severe 
usage, are exceptionally easy to keep clean and 
combine durability with economy! MET-L-WOOD 
table-tops are quickly available in any size or 
shape desired. All edges are turned and sealed 
for ease in cleaning and longer life. Sound- 
deadened table-tops reduce packinghouse din 
and promote greater efficiency of employees. It 
will pay you to investigate MET-L-WOOD ... it 
costs no more than regular 16 gauge stainless steel 
and requires no additional bracing! Write today! 





MET-L-WOOD CORPORATION 


6755 West 65th Street ° Chicago, Illinois 
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LESSON 63 


How Water is Cooled 


N THE previous lesson on meat plant 

refrigeration and air conditioning, 
some features of the cooling tower, 
widely used for cooling condenser 
water, were described. Further informa- 
tion on these devices follows: 

A well designed and constructed cool- 
ing tower breaks up the water into 
small particles, arrests its descent in 
order to give a long period of contact 
with the air during its drop through 
the tower, and provides for a flow of 
fresh, unsaturated air to every part of 
the tower. 

The limit to which water can be 
cooled in this device is the wet bulb 
temperature. At this point, the air is 
saturated and consequently no further 
evaporation takes place. A tower that 
cools within 5 degs. F. of the wet bulb 
temperature is considered to perform 
satisfactorily and to come rather close 
to the practical limits of operation. 

In a cooling tower, a system of cool- 
ing decks is arranged one above the 
other. These stop the flow and break 
up the water. They do not obstruct 
either the horizontal or vertical flow of 
air through the tower. Horizontal air 
currents through the tower are set up 
by atmospheric movement. The vertical 
ones are created by the stack effect. 


How Cooling Tower Functions 


The relatively warm water delivered 
at the top of the tower gives up its 
heat and warms the air surrounding it. 
This expands and rises, producing the 
upward flow of air. 

A rule of thumb governing the size of 
horizontal area of a natural draft cool- 
ing tower, known as water loading, is one 
sq. ft. of free area for each two gallons 
of water to be cooled. Uniform water 
distribution is required, in order that 
each part of the tower may do its pro- 
Portionate share of work and not be 
overloaded. 
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Serrated wooden flumes, pipes or 
sprays properly equipped with valves 
are used. Louvres are primarily for the 
purpose of preventing water from being 
blown outside and stepping or reducing 
what is known as drift. To provide a 
design which will hold drift to a 
minimum is the most difficult problem 
of tower construction. Drift amounts 
to from % of one per cent to three per 
cent of the total water handled. If drift 
is excessive, surrounding premises will 
suffer and the tower will be a nuisance. 

A forced draft cooling tower is a box 
shaped structure enclosing the filling 
of wooden members. The counter flow 
principle is employed. The hot water, 
falling from the top, is broken up by the 
fill; the cold air is sucked in from the 
bottom by a propeller type fan. These 
fans may be of the forced draft type, 
more accessible for repairs and oiling 
than the induced draft type, which are 
mounted on top of the structure. 


Air Velocity and Loads 


The air velocity through forced draft 
cooling towers is 350 ft. per minute. 
Loads are as heavy as 4 gallons per 
minute per sq. ft. It is customary to 
arrange a forced draft cooling tower in 
one or more sections or cells, each 
isolated from the other and fitted with 
its own forced draft fan. 

When the heat dissipating duty is 
low, or when the air wet bulb tempera- 
ture is low during some months, fans 
are shut down to save auxiliary power. 
Further flexibility may be obtained by 
using variable pitch fan blades. 

Spray ponds are sometimes installed 
by meat plants. They provide consider- 






ably more flexibility of control than 
towers, especially during winter months. 
There is less liability of freezing and 
accident. Rates of flow are easily de- 
creased without danger of freezing. Ex- 
cessive drift freezes and becomes a dis- 
tinct peril. Water is distributed through 
parallel headers to clusters of five 
sprays, the clusters being spaced 10 to 
12 ft. apart. Sprays are % in. to 2 in. 
in diameter. 


Spray Ponds Low in Cost 


These sprays operate at a pressure 
of about 7 lbs., which is sufficient to 
break up the water into fine drops. The 
drops are cooled both by evaporation 
and contact while falling through the 
air. Loss of water in ponds amounts to 
from 3 to 5 per cent. Drift is prevented 
by louvres surrounding pond. Water in 
small amounts may also be cooled in a 
shallow pan or upon a building roof. 
Initial construction cost as well as oper- 
ating expenses of such cooling is low. 

The main items of construction cost 
of a spray pond consist of piping and 
nozzles. Nozzles are made of bronze 
and have a life of about 5 years before 
renewal becomes necessary due to water 
erosion. The 1%-in. nozzle handles 
about 22 gallons of water per minute at 
7 lbs. pressure. The 2-in. nozzle handles 
40 G. P. M. The water loading for the 
spray pond ranges from .8 G. P. M. per 
sq. ft. of pond to 1% G. P. M. 

Spray towers have sprays installed at 
the top and employ no filling. They are 
widely used to meet the cooling require- 
ments of small plants and require little 
space. The nozzles spray downward 
toward the water basin, the whole being 
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LUPER 


MEAT 


NEW ADDITION TO MEAT DISTRIBUTION FLEET 


This 24-ft. refrigerated semi-trailer body is being used by Luper Transportation Co. to 

handle meat and meat products between Wichita, Kas., and Oklahoma City. Trailer, 

tractor and body were built by Dart Truck Co., Kansas City, Mo. Outside dimensions 

of body are: Length, 24 ft.; width, 9334 in. and height, 871% in. Body is built of 81-in. 

radius cove-type Lindsay Structure, has double rear doors and is insulated with 6 in. of 

Dry-Zero in roof and 4 in. in walls. Refrigeration is supplied by a Timpte reefer blower 
system using salt and ice. 
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enclosed in a louvred fence extending up 
to the spray nozzles. Loadings are 1% 
G. P. M. per sq. ft. The space occupied 
is much less than that required for a 
spray pond of similar capacity. 


QUESTIONS 
1.—Do sprays of a spray pond ever 
block? What causes this? How can it be 
prevented ? 
2.—What is a combination of a cool- 
ing tower and ammonia condenser, built 
in a unit, called? 


EDITOR’S NOTE.—Lesson 64 will dis- 
cuss water cooling equipment. 


FINANCIAL NOTES 


A quarterly dividend of 75c has been 
declared on preferred stock of American 
Hide and Leather Co., payable on June 
14 to shareholders of record on June 4. 

Glidden Co. has announced an interim 
payment of 30c a share on its common 
stock, payable July 1 on stock of record 
on June 18. * 

A quarterly dividend of $1.00 has 
been declared by Beech-Nut Packing 
Co., and an extra dividend of 25c on the 
common stock, both payable on July 1 
to shareholders of record on June 10. 

United Stockyards Corp. reported a 
consolidated net income of $206,203 for 
the six months ended April 30, equal to 
15¢c a share on the common stock. This 


compares with consolidated net income 
of $173,659, or 5c a common share for 
the corresponding period of the preced- 
ing year. 

United States Leather Co. reported 
net profit of $206,807 for the six months 
ended April 30, equal after normal pre- 
ferred dividend requirements to 20c a 
share on the Class A stock. A net loss 
of $33,659 was reported for the same 
period of last year. 


WISCONSIN LOCKER MEETING 


The first annual convention of locker 
plant operators of Wisconsin was held 
recently at the College of Agriculture, 
University of Wisconsin, Madison, Wis. 
Fifty-four concerns, the majority of 
them makers of packages and wrapping 
paper, staged exhibits at the meeting. 
There are now about 250 locker plants 
in Wisconsin, comprising approximately 
43,000 locker boxes, of which 39,000 are 
rented. 


FLASHES ON SUPPLIERS 


CHAIN BELT CO.—William H. 
Quinn, New York district manager of 
the Chain Belt Co., Milwaukee, died 
suddenly on May 5 in New York City. 
Mr. Quinn had been with the company 
since 1923, and manager of the New 
York office since 1928. 


PACKER AND FOOD STOCKS 


Price ranges and total sales of listed 
stocks for week ended May 28. 


Week ended May 28——-May 22 
Sales High Low Close Close 
mu kB 
( 
3 3 
23 
10% 
4% 
37 


Beechnut Pack.. ¢ 
Bohack, H. C.... 


Hormel, G. A.... 
Hygrade Food... ... 
Kroger G. & B..7, 
Libby MeNeill...2,$ 
Mickelberry Co.. 25 
M Pf 


Morrell & Co.... 

Oe ee a, 

Proc. & Gamb...5, 
Do. Pr. Pfd... 


Safeway Strs....2, 
Do. 5% Pfd...1, 
Do. 6% Pfd... 

Do. 7% Pfd... 
Stahl Meyer ‘ware 
Swift & Co...... 18 

Do. Intl.......5,450 17% 
Trunz ose Shiny 
U. 8S. Leather...1, 3% 

Do. A 6 6% 

ins © Bion eons eane 

United Stk. Yds.1, 5% 
Do. Pfd 200 6 

Wesson 16% 


Wilson & 4 3% 
Do. Pfd ® 46 





STREAMLINE YOUR REFRIGERATION 


FOR GREATER EFFICIENCY, LOWER OPERATING COST 


S your business being bled white by costly, inefficient production 
due to outmoded refrigeration equipment? Protect your profits 


from these needless inroads by installing modern BAKER 


efrig- 


eration. You'll be amazed how operating efficiency soars while pro- 
duction cost slumps. Check your present equipment now to 
determine whether you are obtaining the savings that can be made 
by installing BAKER equipment. Write for complete information 


and descriptive literature. 


BAKE 


ICE MACHINE COMPANY, INC. 
1514 Evans St. Omaha, Nebr. 
SALES AND SERVICE IN ALL PRINCIPAL CITIES 


AUTHORITY ON MECHANICAL COOLING FOR 35 YEARS 





DOLECO HOLD-OVER COLD PLATES SAFEGUARD MEAT QUALITY 


Tom Sawyer wieners are full-flavored and tasty and reach 

dealers’ shelves just as fresh and quality-packed as when 

they were produced, for this refrigerated truck, equipped 

with DoleCo Hold-over Plates, safeguards their transporta- 
tion under all climatic conditions. 


fey 


Body by Mid City Body Co., Chicago 
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DoleCo Hold-over Plates are applicable 


equally to new or old bodies and provide 
ample refrigeration to conserve and pro- 
tect flavor and quality. 


Write for details on how to modernize 
your fleet. 


DOLE REFRIGERATING COMPANY 


§914 N. Pulaski Road 
Chicago, Illinois 
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*%& When you order new tables, trays, chutes, con- 
veyors, racks, rails, hooks, trucks, tanks, tubs and 
other equipment that must come in contact with 

t... specify Crucible’s REZISTAL Stainless Steel! 
Corrosive meat fats and acids have absolutely no 
effect on REZISTAL Stainless Steel . . . eliminating 
a major source of contamination. 


REZISTAL Stainless Steel has the strength to 
withstand rough treatment . . . and the durability to 
render years of economical service. REZISTAL 
Stainless Steel is easy to clean. This means that 
cleaning time is reduced to a minimum . . . permit- 
ting more actual production hours per day. 


er FF Fe ee ORE Oh 





For complete sanitation at a moderate purchase 
price and negligible upkeep cost, specify Crucible’s 
REZISTAL Stainless Steel for your new equipment. 
Write for the latest Crucible folder NP100 and get 
the basic facts on REZISTAL Stainless Steel that 
every packinghouse executive should have. 
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CHRYSLER BUILDING + 405. LEXINGTON AVENUE +- NEW YORK CITY 
BRANCHES. WAREHOUSES AND DISTRIBUTORS IN PRINCIPAL CITIES 





Against Moisture and Salt 


@ No one type of scale can do all of the weighing jobs in a packing plant. 
But many packing house weighing operations can be handled with maxi- 
mum speed and accuracy with a Fairbanks Moisture-proof Bench Dial Scale. 


Parts not made of special noncorrosive metals are galvanized by a mod- 
ern electric galvanizing process. In addition, the scale is coated with 
aluminum paint. 


Stainless-steel, self-aligning bearings insure continuous contact. A lock- 
ing device protects the scale when not in use. The dial head and beam 
housing are sealed with a rubber gasket. Provision is made inside the dial 
head for an electric light bulb to prevent condensation. Special accessories 
are available— galvanized adjustable movable stand, pans in various sizes 
and shapes, movable indicator markings for compounding, etc. 


For details on this or any of the many other scales built especially for 
packing house weighing, write Fairbanks, Morse & Co., Department 70, 
600 S. Michigan Ave., Chicago, Ill. Branches and service stations through- 


out the United States and Canada. 7772-SA24.37 


FAIRBANKS-MORSE 


DIESEL ENGINES WATER SYSTEMS SD, 


PUMPS WASHERS-IRONER 


ELECTRICAL MACHINERY FARM EQUIPMENT ‘ee 
FAIRBANKS SCALES STOK sa S 
RAILROAD EQUIPMENT AIR CONDITIONE 
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FAIRBANKS MOISTURE-PROOF 
BENCH DIAL SCALE 
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NEW DOORS 
to NEW PROFITS! 


Study these new “Roller-Seal” Cold Storage Doors 
by York. Here are 1940 models that are stream- 
lined for profits, streamlined for action, stream- 
lined for savings! Note the modern, pleasing, ver- 
tical bead design that eliminates dirt-catching, 
moisture-collecting recessed panels. 

York’s new roll-and-wedge inside sealing sys- 
tem will give you a new low in heat loss, hence 
keep refrigerator temperatures where you want 
them at less cost. Observe also that both gaskets 
are on the door and swing clear so that trucks and 
carriers cannot damage them. In reducing wear 
and tear on gaskets this new advance in sealing 
means reduced maintenance costs. 

For complete information on these new modern 
*Roller-Seal’’ Cold Storage Doors look for the 
York trade-mark in the classified section of your 
telephone book. 

York Ice Machinery Corporation, York, Penna. 
Branches and Distributors throughout the world. 


Fal pl PM HEADQUARTERS 


For Mechanical 
Cooling Since 1885 


refrigeration 
air conditioning 








YES... it will pay you to investigate MONTGOMERY 
ELEVATORS for any new building or remodeling project! 
These elevators have made an outstanding record in 
hundreds of packing plants throughout the country. 
Naturally different types of plants require different 
types of elevators. The wealth of experience gained in 
meeting the exact requirements of hundreds of packers 
is at your service when you select MONTGOMERY ELE- 
vaTors for your packing plants. 


Elevator Specialists for the Packing Industry! 


MOLINE-ILLINOIS 
f re, ee. 














Solvay Nitrite of Soda is 
a U. S. P. grade product. 


SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by The Solvay Process Company 
40 RECTOR STREET NEW YORK, N. Y. 


BRANCH SALES OFFICES: 
Boston Charlotte i Cleveland 
Detroit N New York 
Philadelphia Pittsburgh i 
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April Exports Run Slightly 
Higher; Imports Down 


April, 1940, were somewhat heav- 

ier in total beef and veal and total 
pork than during March. Lard exports 
continued to decline. Imports of meat 
products during April continued to de- 
cline from the previous month. 


Total beef exported during the first 


| Sipe of meat products during 


four months of 1940 were approximately 
2 million lbs. heavier than during the 
same period in 1939. Total pork ex- 
ported was almost double the amount 
in the four-month period in 1939. Lard 
exports for the four-month period in 
both 1940 and 1939 were almost identi- 
cal. During this period total imports of 


FOREIGN TRADE IN MEATS AND LARD 





























April, 1940 April, 1939 4 mos., 4 mos., 
Ibs. Ibs. 1940 1939 
IMPORTS 
Beef and Veal— 
i MD <occkicr eed etinanendensaeamepemes 308,318 152,422 816,088 752,895 
UE ME od tec keane nancies doulas 12,478 5,934 48,648 26,747 
Beef and veal, pickled or cured............ 119,928 60,383 538,860 498,586 
Bee, CRRMOD oon. cv ccsviivevececccwerecsee sis 4,487,667 8,640,004 24,236,028 21,843,809 
Total heel GOA Weal...00ccvecccccccveeces 4,928,391 8,858,833 25,639,624 23,122,037 
Pork— 
Dishes BE DIE, 5.o o:050.6< 8 ceca castes 196,676 188,419 70,876 679,588 
Hams, shoulders and bacon...............6. 152,712 4,750,386 1,144,083 16,312,116 
Pork, pickled, salted and other............ 106,820 269,171 406,582 1,072,393 
si nni0e+ccssneseeewenbeeanae’ 456,208 5,207,976 2,221,541 18,064,097 
EXPORTS 
Beef and Veal— 
er OA. QaOO ss 00's 5k i dc cticnccesecace 468,775 416,668 2,861,707 1,701,024 
EE ng 66 ced butaen danbicd ates acderpets 939,662 154,472 2,548,739 1,328,213 
AE sheet wdevanstwelreehuebawers 82,620 138,831 497,179 669,509 
Sf. £. | Rear ree 1,491,057 709,971 5,907,625 3,698,746 
Pork— 
I NN ins dss e chew eiheaeaen 1,399,618 684,620 31,031,912 5,498,521 
Cumberland and Wiltshire sides............ .....-s- 268,705 5,030,024 1,179,205 
ey SE ENN» 4.6 as 014 b 0/0 o.0:0'3 Voie eNews 576,574 5,289,059 11,097,827 19,563,983 
Bacon .. 1,776,435 560,915 6,169,885 3,015,361 
Pickled 911,424 677,503 7,767,364 3,113,008 
Canned 293,045 579,475 4,831,580 3,243,197 
re er en ee 4,957,096 8,060,277 65,928,592 35,613,275 
iki dh sac cass ss ke ae 08 wbarew be Sekw eeeN 18,848,807 17,531,127 92,624,260 92,692,419 
Sausage— 
DI Tktiaind Uno 6 vis eke a Wee 6o0ee-be ee Suee 289,215 255,207 1,120,220 1,019,515 
NUON ig. seach wave wea stance’ 110,007 198,433 766,092 567,973 





CUT-OUT RESULTS IMPROVE 
Sharp drop in price of hogs earlier 


18c to 20c per cwt. 












Value 
Pet. Price per 
live per ewt. 
wt. Ib. alive 
—— 180-220 Ibs. 
SY MOMEB oso ctccdeccoes 14.00 138.2 $1.85 
DP atsiawecetcccceanceecn Mu 9.3 52 
Boston butts....... -- 4.00 10.6 42 
Loins (blade in).............. 9.80 12.3 1.21 
ince cb nc ces new’ 11.00 8.7 -96 
Seer ene bie > 
aE RES ENE 1.00 3.5 .04 
Plates and jowls.............. 2.50 3.5 .09 
Ee 2.10 4.4 -09 
P. 8. lard, rend, wt.......... 12.40 4.5 .56 
ER oicaeeiv.ce%-0/000:0'e anes 1.60 7.0 11 
Trimmings 4.9 15 
Feet, tails, neckbones......... 2. ve 04 
Offal and miscellaneous....... a .23 
TOTAL YIELD AND VALUE.69.00 $6.27 
Cost of hogs per ewt.......... $5.52 
Condemnation loss............. 03 
Handling and overhead........ 59 
TOTAL COST PER CWT 
Re $6.14 
Peed, VALUR. 6... 000000: 6.27 
Loss per cwt..... is 
Loss per hog................ owe 
Profit per cwt............... 13 
Profit per hog................ -26 








average cost of hogs on light, medium and heavy weights, ranging from 
Value of hog products showed little change from the 
previous week. Cut-out results improved considerably, as a consequence, 
the gain varying from 15c to 18¢ per cwt. on the three weight ranges. 


AS HOG PRICES DECLINE 


in the week brought about a fall in 




















Value Value 
Pet. Price per Pet. Price per 
live per ewt. live per ewt. 
wt. Ib. alive wt. Ib. alive 
——220-240 Ibs. 240-270 Ibs. 
13.80 13.2 $1.82 13.70 13.2 $1.81 
5.40 9.2 -50 5.30 9.0 .48 
4.00 10.1 .40 4.00 9.1 36 
9.60 12.0 1.15 9.50 11.5 1.09 
9.70 8.5 -82 8.00 7.2 .58 
2.00 4.7 .09 4.00 4.5 .18 
3.00 3.9 12 4.00 4.4 18 
3.00 3.5 oan 3.40 3.5 12 
2.20 4.4 .10 2.00 4.4 09 
11.00 4.5 .50 10.30 4.5 .46 
1.50 5.0 -08 1.50 4.0 .06 
2.80 4.9 .14 2.80 4.9 .14 
2.00 “és 04 2.00 mae 04 
8 Ae tale 23 fers ae -23 
70.00 $610 70.50 $5.82 
$5.56 $5.47 
.03 03 
51 46 
$6.10 $5.96 
6.10 5.82 
eu .14 


36 
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beef and veal increased over 2 million 
lbs., but pork imports were only one- 
ninth the previous amount. 


Exports of fresh and frozen pork 
were 1,399,618 lbs., compared with 684,- 
620 Ibs. in April, 1939. Bacon exports 
trebled in volume when compared with 
the same month a year ago. Canned 
pork exported declined during April, 
compared with April, a year ago. Hams 
and shoulders exported were barely 
one-tenth the volume of April, 1939. 
During the four-month period the 
amount exported declined from 19,564,- 
000 Ibs. to 11,098,000 lbs. However, 
fresh and frozen pork during the four- 
month period was 5% times as large 
in 1940 as in 1989, still showing the 
effect of Canadian shipments before 
restrictions were imposed. 


Lard exports in April increased over 
one million lbs. compared with the same 
month a year ago, although these ex- 
ports were almost 2 million lbs. under 
March, 1940, total. 


Total beef and veal imported during 
four-month period in 1940 increased ap- 
proximately 2% million lIbs., over a 
year ago, but were not half as large 
in April, 1940, as during April, 1939. 





32,000,000-Ib. Lard 
Purchase by FSCC 











UURCHASE by the FSCC of approx- 
imately 32,000,000 Ibs. of lard and 
15,000,000 lbs. of salt pork for relief 
distribution was announced by the De- 
partment of Agriculture on May 29. 
The federal government had previously 
bought 41,600,000 Ibs. of lard and pork 
products under the program authorized 
last December, bringing total purchases 
to date to 88,600,000 Ibs. 


Magnitude of the 32,000,000-lb. lard 
purchase is indicated by the fact that 
on May 1, United States storage stocks 
of lard, as reported by the Department 
of Agriculture, had reached a total of 
266,352,000 Ibs. 


Simultaneously with announcement of 
this purchase, it was stated that addi- 
tional purchases of smoked pork prod- 
ucts would be made “within a few days” 
on offers being received by the FSCC. 
The Department also reported that in- 
vitation for the trade to submit further 
offers for sale of lard and salt pork 
would be issued by the FSCC “in the 
immediate future.” The probability was 
expressed that additional purchases 
would be made on receipt of these of- 
fers. 


Pork Important in Stamp Plan 


Up to May 1, according to the De- 
partment of Agriculture, about $2,500,- 
000 worth of blue surplus stamps had 
been used for purchase of pork products 
under the food order stamp plan pro- 
gram. The Department stated that since 
December, approximately 30 per cent 
of all the stamps had been used by par- 
ticipants to buy pork and lard. 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


Based on actual carlot ans Wednesday, 
ay 29,1 
REGULAR HAMS 
Green 
OAD we covcveccsssosceesess 13% @13% 


16-20 range 
16-22 range 


10%@11 
PICNICS 


8/up, No. 2’s ine 
Short shank %@M‘ce over. 
BELLIES 


(Square cut seedless) 
Green 


*Quotations represent No. 1 new cure. 
GREEN AMERICAN BELLIES 


OTHER D. S. MEATS 
Regular plates 
Clear plates 
D. 8. jowl butts 
8S. P. jowls 
Green square jowls 
Green rough jowls 


WEEK'S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash 


Saturday, May 25..... 5. 17 Yen 
Monday, M 2 


Loose 
4.65ax 
4.50ax 
4.45n 
le 4.45ax 

‘Holiday; no market. 
BAF Gh cccces 5.00n 4.35ax 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chgo............. ‘i 
Kettle rend., tierces, f.o.b. Chgo.............. 
Leaf, kettle "rend., tierces, f.0.b. Chgo......... 
Neutral, tierces, f.0.b. Chicago Dae aNeadeiahaaaret 
Shortening, tierces, c.a.f 


Havana, Cuba Lard Price 


Wednesday, May 29, 1940 
BORD Wie ccauleede ste dit sccstsevecsicencuse 9.65¢ 


Leaf 
4.87%4n 
4.874on 
4.75n 
4.62%ax 


4.500 


Thursday, May 30.. 
Friday, 
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FUTURE PRICES 


SATURDAY, MAY 25, 1940 
Open High Low 

LARD— 
May .. 
July ‘ 
Sept. ..5. 
Oct. 
Dec, 

Sales: July, 
total, 56 sales. 

Open interest: m.. (3 — Sept., 
Dec., 81; total, 2, 


CLEAR BELLIES— 


18; Sept., 28; Oct., 12; 


1,605; Oct., 615; 


5.35 5.25 
5.60 5.4 
°> 5.5 
5.82% 5.72 
Sales: May, 2: July, 5; t. 
Dec., 5; total, 48 ‘sales. 
Open interest: May, 2; July, =: 
Oct., 618; Dec., 84; total, 2, 955 lots. 


CLEAR BELLIES— 


Sept., 30; 


Sept., 


Racdetad 
totorots 


_ 
a 


5.12% 5. 

5.35 5.17% 
5. 
5. 


Ske 


5.45 
5.60 
Sales: July, 25; Sept., 51; 
total, 105 sales. 
Open “ ¥- July 
620; Dec., 85; total, 


CLEAR BELLIES— 


Horor crt 
Lal 


Oct., 223 


~] 
8 
«1 


Sept., 1,573: Oct., 


y. 641; 
2,919 lots. 


5.40 5.35 
5. rahe 5.45 
Sales: July, 1; Sept., ‘nh; Oct., 3; total, 15 sales. 
Open interest: July, 640; Sept., 1,574; Oct., 620; 
Dec., 85; total, 2,919 lots. 
CLEAR BELLIES 


THURSDAY, MAY 30, 1940 
Holiday. No market. 


FRIDAY, MAY 31, 1940 
LARD— 
May 
July . 
Sept. ..5. _ 47% 
Oct. ...5. 


== 
Dec. ..5. 5.60 
Jan. 67% 5.67% 


CLEAR BELLIES— 


July ..5.37% 
BORE. oo. seve 


5.02% 
5.25 


4.95 
5.07% 
5.2744 
5.37% 
5.5244 
5.65 


> 
a 


aaa abate 
RSSNR3 


= 
Lal 


RRS 
coos 


5.62% 5.37% 


Pr 

_ 

4 
Ss 


PORK PRODUCTS EXPORTS 


Exports of provisions from Atlantic 
and Gulf ports for week ended May 25, 
1940, as far as segregation is avail- 
able: 

TOTAL EXPORTS BY PORTS* 


Bacon and 

Pork, Uams, Lard, 

From Bbls. M Ibs. s 
New York rt 15 
New Orleans ane ann 
Total week oe8 15 
Previous week . Slate 
399 


2 weeks ago 2 3 
2,298 5,579 


Cor. week 1939 
1, 1939 TO MAY 25, 1940 
1939 to 1938 to 
1940 1939 


SUMMARY FROM NOV. 


Pork, M Ibs 

Bacon and Hams, M lbs 

Lard, Ibs 585 

*Export data not available from Canadian ports. 





Provisions and Lard 











P TO Wednesday night of this 

week, the provision market had 
given a rather good account of itself 
considering the unfavorable foreign 
news and the fact that hog receipts at 
most centers were larger than had been 
expected. Carlot trading prices were 
mostly steady to somewhat lower com- 
pared with the close of last week. Fresh 
pork prices held relatively steady. 

LARD.—The week opened with lard 
prices 744@12%c higher than the pre- 
ceding Saturday close on packer buying 
influenced principally by the sharp up- 
turn in live hogs. Easiness in grains 
later influenced scattered selling and 
the market sagged and closed un- 
changed to 2%c higher than the previ- 
ous week’s close. The downward price 
trend continued Tuesday, the market 
losing 2742@35 points on general com- 
mission house selling in sympathy with 
the weakness in allied commodity mar- 
kets and adverse foreign news. Heavy 
receipts of live hogs and a sharp break 
in prices were discouraging factors. 

Packer support at the decline induced 
a rally but this help was not sufficient 
to offset the effect of liberal offerings 
of loose lard’ and the day ended with 
losses of 15@17% points for active con- 
tracts. Wednesday’s market was of a 
pre-holiday character and volume was 
light. However, the market was en- 
couraged by moderate speculative buy- 
ing inspired by firmness in cottonseed 
oil and reduced hog marketings, closing 
2% points higher for the active months, 

Domestic trade was fair at New York 
but export trade was quiet. Prime 
western was quoted on Wednesday at 
5.75@5.80c; middle western, 5.65@ 
5.75c; New York City in tierces, 54%@ 
514c; tubs, 556@6c; refined continent, 
5% @6c; South America, §%@6%%c and 
Brazil kegs, 6@6 ce. 

CARLOT TRADING.—Demand for 
practically all cuts was very light dur- 
ing the week. Holiday demand had been 
satisfied previously and there were no 
market factors to induce buying inter- 
est. Despite the weak demand, how- 
ever, prices held surprisingly steady 
and there was little or no disposition 
to offer product at lower prices. Green 
cuts closed the period practically un- 
changed compared with the close last 
week. Prices of cured joints and cuts 
were also generally steady with the 
close of last week. Skinned hams, all 
averages, were off 4c for the week. 


FRESH PORK.—Despite an up and 
down hog market the average was 
higher than the close last Friday. Local 
cutting was about normal and there was 
a good movement on many cuts, loins 
particularly. Boning weights were in 
quite good demand. Boston and bone- 
less butts made a net gain of %c for 
the week. There was a fairly consist- 
ent demand for regular pork trimmings 
and the local supply was well absorbed. 
Extra lean trimmings were wanted in 
some quarters at 4c up. Demand for 
pork was quiet and easier at New York. 
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MEAT AND SUPPLIES PRICES —— swuscuropee wan (o 


pe E. ..., less than ton lots: 


‘ Dbl. refined granulated................... 7.50 
. FS ee eee 8.50 
Ls DN CIID oa ba vas. caecateseesagsaes 8.75 
ad ee eee 9.50 

















































Dbl. rfd. gran. nitrate of soda.............. 2. 
lf ne Salt, per ton, in minimum car of 80,000 lbs. 
zn WHOLESALE FRESH MEATS Fresh Pork and Pork Products Pym ss alee 
at Carcass Beef - Pork loins, 8-10 Ibs. av......... 4 Rotem, dried 
PORE wawaniaweceseetersesiocoes 10 SS #§ BRBE vivceseese 
en Week ended Cor. week, Skinned shoulders ............. 11 18 Sugar— 
re May 29, 1940 1939 Tenderloine ..........+...ee00.08 32 Raw, 96 basis, f.0.b. New Orleans........ 2.70 
per lb. per Ib. Spare FIPS ...-.ccccceccccsrecs 10 11 Standard gran., f.o.b. refiners (2%)...... 4.40 
n- Prime native steers— Back fat ......cccceececcescees 6 7 Packers’ curing sugar, 250 Ib. bags, 
sh 00- 600 17 @18 18%@19 Boston butts ......cccccscccece 13% 14 f.o.b. Reserve, La., less 2%...........--- 4.10 
17 @18 18% @19 Boneless butts, cellar Dextrose, in car lots, per cwt. (Cotton)..... 3.64 
17 @18 18 @19 — 2@4. 0. cece cece eeeeeee ¥ Lo TR: GREE WS aos cic ce adhbthi becoeecane 3.59 
rd 16%@17 16 @16% TAM oo. seen ee eeee ewes ene 5 10 SAUSAGE CASINGS 
e- "16 @17 15% @16%4 wagner wibsieciecniinerecniene ania : R (F. 0. B. Chicago.) 
ng 16 @lj 15% @17 tia“ ................... 8 11 (Prices quoted to manufacturers of sausage.) 
p- 15%@16% 4%@15 Ktineser per ibis 5 peeeie scene $00 gaeh.<<........--. 18 
ns 15% @16 144%@15 BN. pnctnes shed wcdeceeetecen 8 10 Domestic rounds, 140 pack.............. .82 
-1000 oe oe 14% @16 Brains EEE SERS AEE HENS 7 9 Export rounds, Wide.........ccccccsccses 40 
nd Heifers, good, 400-600....15%@16% 15 @16 ER EIR 4 4 Export rounds, medium................. 124 
| Cows, 400-600 .......... 12% @13% 12 @l4 SEE web eacccncacscavenceones 4 5 Export rounds, narrow..............+++ d 
n- Hind quarters, choice....21 @22 23 EE ae eee 6 4 ek oe ee .05 
vi- Fore quarters, choice... .12%@13 14 | ELLE EER TES 1% 6% ae 4 wensents Pn sakess Cabins sae eakee : 
| 0. ungs.. an 
ce Beef Cuts WHOLESALE SMOKED MEATS No, 2 bungs.. “08 
et Steer loins, prime........ unquoted ane oe ae hams, 14@16 Ibs., 17%@18 eee regular “ide, 362% i ‘ wise = 
idee WANA, NO. Lin sscccccccses 30 ¢ DOUUMNE DIED: 66s cencanscacsenescce 4@ es, select, wide “ee } 
m- eee re 27 27 Fancy skinned hams, 14@16 lbs., ; Middles, select, extra, 2% in. & up..... 1% 
ith | Steer short loins, prime. .unquoted unquoted parchment paper..............+0. ----184%@19 Dried bladders: 
Steer short loins, No. 1........37 41 Standard reg. hams, 14@16 Ibs., plain..16 @17% Se SS OS ee eer -90 
ir- Steer short loins, No. 2 30 Picnics, 4@8 Ibs., short shank, plain...13 @14 10-12 in. Wide, BAt.....cceccccesccceses -70 
vy Steer loin ends, (hips)......... 25 26 Pienics, 4@8 tes jong = plain.. i p te iy | - = -~ POrrrrT TT Tree = 
y We MR Bisciecccns 24 24 ‘ancy bacon, B., Plain... .cccccce ~ MR. WIG, GRE. rcccccesecsccesece ‘ 
- one = nensoeapuegpiaalaeaaiy 19 30 Standard bacon, 6@8 ibs., plain........ 13 @14 Pork casings: 
Gow short lelms...............- 29 23 No. 1 beef sets, smoked Narrow, per 100 yds...............+-++: 1.95 
Cow loin ends (hips).......... 18 18 kk, . 35 oo Narrow, special, per 100 yds........... 1.85 
Steer ribs, prime......... : unquoted Outsides, 5@9 Ibs..............cc0e. 33 @34 MOGiMM, TOBMIAF. . o.0 cece cscceccecscceese 1.40 
ed Steer ribs, No. 1... 19 2 Mnmekien, GED TG. ..o00000cccccescecs 52% @33% eae ae 1.25 
nt Steer ribs. — 2... eptgrre: 19% Cooked hams, choice, skin on, fatted........ Lo ek UF eee 1.10 
ni Mapai WE... .s.0s0cec00< 13 Cooked hams, choice, skinless, fatted......... 31 Extra wide, per 100 yds...........-.++.005 -85 
gs Cow ribs, OS Semana. 12% Cooked picnics, skin on, fatted............... 23 yk, RE ee 18 
th Steer rounds, prime... . . -unquoted unquoted Cooked picnics, skinned, fatted............... 23 —_ bg tg heataentndesa nutes ‘ b | 
i | od a _ 1 peec6: weve-alerk aoe on tex VINEGAR PICKLED PRODUCTS Small en eae : IER: CS ; a 08% 
- s Fe, SS B ls, = 
: eee ote unduoted enquetsd  FOGK S008, SDM. BE. 00 0..00002 020000500: Tt Middles, per set... 14 
a teer chucks, No. 1 12 13 Lamb tongue, short cut, 200-lIb. bb . 65.00 
o- a a 7 ioy, Regular tripe, 200-Ib. bbl............ saa SPICES 
Mra <c <.. ccs nce ce cocuk 1: 15 oe eg tri De, ee -Ib bbl.............00- a4 (Basis Chicago, original bbls., bags or bales.) 
n- ME ares o:n'010,6: 60 +060: 0'0 40000 12 ocket honeycomb tripe, 200-Ib. bbl......... " ’ Whole. Ground. 
ly- Bteer plates, PE Ud ho 3 1 BARRELED PORK AND BEEF —- WF seal ce ree tes seebocescevese = = 
a EN Re eae Chess Get tek peg RARER nw. 50s ovenneeesererorsoes 2 2% 
ed Briskets, No. 1.. aes | 16% SS 1 “pee lie ~° . qplibaenpebeasdemnageseateenan 4 
ng Ww BRAVE! CNGS......- coe © af, Mp vee EEE Tee 11.00 Cl DOM. ee a one 58 
Steer navel ends 9 100-125 pieces 10.75 oves, Amboyna ~ 33 
hs BMD. rns cacreceeccsen ‘ 10 Cleur plate pork, 25-85 pieces............. ; WIE sca ds cA ccnciesaeecebacced 23% 
. 2 plate pork, 25-35 pieces............. 12.00 3 
a _ a. Sgrpsae ns sers es - eo Bean pork gr srrensscoenenacoenveversesers CT oy. ae ae % rtd 
rip loins, NO. 1 Dnis.........+ > sad risket pork .......++.+. Cceccccccccecccce -00n ae aap. eu 17 7" 
ws Strip loins, No. 2.....--+-+ -. 40 SR BE aaa rnccnnnesseneseannmennsneee is ~:~ deemeapbnaeotasepeasec: 4 
at — — Ne. ry : : i : : : : : ; : 30 33 SE I HEE atid os ce bstuecaGauiaiconeds 16.00 East & West India Blend . 59 
@ Beef tenderloins, No. 1........ 65 58 SAUSAGE MATERIALS — flour, fancy 4 
Beef tenderloins, No. 2........ 60 52 (Packed basis.) 000g Oe Degen sees e esse eee eee eeeeeee ss 
@ oe A eee 15 16 Regular pork trimmings........ Me ex 5% Se Banda................ : 4 
Plank steaks .....-..+.-+0+eees 21 21 Special lean pork trimmings 85%....... 2661 ma ae eee rte" < * 
nt, ES eee 16 17% xtra lean pork trimmings 95% 15 East & West India Blend............ 19% 
nd Hanging tenderloins --........ ie 17,, Pork cheek meat (trimmed)... Wie > SR pebepeantoepenenes 4 
nsides, green DB. +. eee eee $ RE EN sranteechs i exe nena bas onesies 5%4@ 6 —i i... 35 
Outsides, green, 5@6 Ibs...... 16% cn. a. RR eee 6 Domne Beene s eopersrscress es % 
for Knuckles, green, 5@6 Ibs...... 16% 18% Native boneless bull meat (heavy). -... in ~  — <ndiepebemppannenpenen abe = 
DORSNEND GHBEES occ cccccccccctescesecss 3owt ee ee  °°**"**s 
a a Beef Products g BRAM ment 3350 o oo 11% Se We soo ui 
acd Steen ee eeeeeeeeeeeerere 8 10 po ee ere eee 9%@10 Pepper, white Singapore 12% 
| ell Beef cheeks (trimmed)................. 8 IR ¢ 
no ) AS teen eee eee e eee eees . 4 Dressed canners 350 Ibs. and up.... ...10%4@10% a«£..... 11% 
eerecccescceccncese 5 7 Vv, . 
, 400-450-Ib........ h 
Or-tail 8 - go ek = 9Y 
er- WUNEE ecceccescccccccceccccce r. bologna bulls YY 2 a 104 
va see ot a ~ sete e eee eens * ee Pork tongues, canner trim, fresh....... 6 SEEDS AND HERBS Geeuea 
.dy Livers ose seeceeeeeeeceecee es 21 ‘ 20 DOMESTIC SAUSAGE ibid Whole. for Saus. 
; MOYS wcccccssccccccccsseces (Quotations cover fancy grades. ) Celery dam Ea cs Net Sh Sei 27 36 
ion Veal Pork sausage, in 1-Ib. carton.............+++: 21 a... 24 
pen Choice carcass ........... 16 @17 16 @17 Country style sausage, fresh in link......... 16% Coriander Morocco bleached...... yes ee 
Good carcass ........... 15 @16 14 @15 Country style sausage, fresh in bulk......... 14% Coriander Morocco natural No. 1...... 6% 8% 
un- Good saddles ........... 21 20 @21 Country style sausage, smoked............... 2044 Mustard seed fancy yellow........... 21 sass 
ast Good racks 18 @14 Frankfurters, in sheep casings................ 22% SP oS 5 a ii eagle naaig Sees eae: 15 
t Medium racks ) 11 nS Gr .66ctsrevceweeed = Marjoram French 37° 
uts Skinless frankfurters ........cccccccccccccecs IED ~ oo caswaleesicws 1 
th ’ logna in beef bungs, choice................ Sage, fancy Dalmatian............... 35 40 
e Brains, each 9 Bologna in beef middles, choice.............. Dalmatian N “i 
Di: 'Dievesionessevanswad 30 36 
all Sweethbreads 84 Liver sausage in beef rounds..... wed 
Calf livers 45 Liver sausage in hog bungs.......... J (Continued on page 30.) 
Smoked liver sausage in hog bungs ame 
d TROON GRRNED. cccvcwacccccscccrscecesccencces 
ani Geter tambo availa Seocaria ace Sere 22 18 od -_ Renciaen qpectety aeavenesirns wes as 
vas ~— a lambs NIRS ae 2 nced luncheon specialty, choice........... 
as angie ah waco ne ae 4 22 Ee SAPs ep eee eee 17 
cal Mediam I 2 aa os tee 23 21 UE MINED. Sie cicuhaice dscieetcemesass acts 17 
a 17 16 BONES, occccdvcccvoncesceccecoccccesessucesee 16 
vas — Sores peiet Named ouathban 1g 15 NE MOE eo ee esbenaccccdcesssevecs cau 21% 
EEE 32 
_ Lamb tongues... 22220629122 222! 17 17 DRY SAUSAGE 
mn MD MOMNON.. .....<ccccecescoec 15 21 Cervelat, choice, in hog bungs................ 85 
ne- Mutton ew eronenesersnheastuyered eicatey anid 4 
for iY fas 10 7 Holsteiner setaciaressiatovabsedobebeasnets at 
600 CC MM ROOD... ccc cccccccece § B. C. salami, choice .32 
ist- Heavy saddles ................ 12 9 Milano, salami, choice in hog bungs........... 30 
ngs Light saddles 12 B. C. salami, new condition...............0e 17% 
Linke as oe cane 5 Frisses, choice, in hog middles................ 30 
ed. — We inloa teem nemele® i Genoa style SUNN, WIEN, odoc.caws ceacesce cen 36 
Se SOE BUD gcc cccncceccccccce § IED ss &: intlaunie Taik ia aratsk 0:o:6'e0,6'e-4:6 sees ooh ine 27 
Pe — — 8 Mortadella, WOW GOMMNNER. oo 556 6ccsccecskews 18% 
5 MBCOGER coccccesscesccoeces Corecccsesevecesese 
“% heep tongues EG BR Ge No ons vascccccccscccecceucesd 28 
2 11 WEE TINUE GadedscsngemessQuinsuasdi menue 
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MARKET PRICES 
New York 








































































City Dressed 
er 17% @19 
ee ere 18 @19 
FG, GH GW Give cv cctcccccceuss 16 @17 

Western Dressed Beef 
Native steers, 600@800 lIbs............. 18 19 
Native choice yearlings, 440@600 lIbs...17 18 
Good to choice heifers...........+..+4+. 16 17 
Good to choice COWB..........seeeeeee0: 14 15 
Common to fair cowB...........0ses00% 13 14 
Fresh bologna bulls..............s.0+55 13 14 





Rolls, reg. 6@8 Ibs. a kadedewrkadeeaell 23 @25 
Tenderloins, 4@6 Ibs. av.........-..-+- 50 60 
Tenderloins, 5@6 Ibs. ov sueeecesecedess 50 
GROUND GEOGD ciccc- ccccccevcccecceve 16 18 
DRESSED VEAL 
Pe eer ee ree ene eet rr 16 @17 
SL hid Wide Ondecdebeertecuncbesveuees 1544 @1614 
GD. cicccesccvssncncesweswneuecunn 144%,@15 
DRESSED SHEEP AND LAMBS 

Genuine spring lambs, good............ 21 @22% 
Genuine spring lambs, good to medium..20 @21 
Genuine spring lambs, medium......... 1914 @20 
Wrens BUN, WOO ciccccccessccecevess 19 @20 
Winter lambs, good and medium....... 18 @19 
Winter lambs, medium...............++ 17% @18 
Dt. ME wc adeceunenscatedsaveacue® 10 @12 
GReep, MOKIMM 2... cccccccccccccccceses 9 @10 


DRESSED HOGS 
Hogs. good and = (110-140 wae 


head on; leaf fat in...........+.06. $ 9.00@ 9.50 
Pigs, email lots (oo “110 Ibs.) 
BOOS GBs DAE TES Whe c ccccccsecscess 10.00@11.00 


praen PORK CUTS 
Pork loins, fresh, Western 10@12 Ibs...14%4@15 
Shoulders, Western, 10@12 lbs. av...... 1044@11% 
Butts, regular, Western................. 12% @13% 
Hams, Western, fresh, 10@12 Ibs. av...15 @16 
Picnics, Western, fresh, 6@S8 lbs. av....10 @11 
Pork trimmings, extra lean............. 
Pork trimmings, regular, 50% lean... 
GND 440005500600 0600060CC"00% 


COOKED HAMS 


Cooked hams, choice, skin on, fatted........... B5c 
Cooked hams, choice, skinless, fatted.. 7 


SMOKED MEATS 
Regular hams, 8@10 Ibs. 
Regular hams, 10@12 Ibs. 
Regular hams, 12@14 Ibs. 
Skinned hams, 10@12 Ibs. 
Skinned hams, 12@14 Ibs. 
Skinned hams, 16@18 Ibs. 
Skinned hams, 18@20 Ibs. 












i Pe Mo cauescnes.dececated 
eG, Ce Bs Dic ccccscceccceesues 
City pickled bellies, 8@12 Ibs. av....... 14 
Bacon, boneless, Western.............. 16%4,@17% 
ee eee 16 @17 
Rollettes, 8@10 Ibs. av........scccccees 17 @18 
EL, sr. tieresanebownceed 22 @23 
WOE GHEE, RORTP cc cccccccscicvccsecs 23 @24 
FANCY MEATS 
Fresh steer tongues untrimmed....... 16¢ a pound 
Fresh steer tongues, |. c. trimmed....28¢ a pound 
Sweetbreads, beef ..............+.00- 30¢ a pound 
SE NEE Sc. cvnccecescavucenee 70¢ a pair 
PEE cunekrecderevesieonsceee® 12¢ a pound 
nn oso seewewarnteesavesed 4c each 
DE MEE Seedecesceccecevecvecseen 29¢ a pound 
PE wth ecneceehacienn ce 6.debeeedeeini 16¢ a pound 
Beef hanging tenders................. 30c a pound 
BRED TID ccccvcecccceccsccescccceces 12c¢ a pair 
BUTCHERS’ FAT 
NE cots cccsneteceeetnvceeaeus $1.00 per ewt. 
 Weccnceteeedtdeeeere teen 1.50 per ewt. 
SS eee oe 2.50 per ewt. 
PEED NS cccncectocecsccesssanes 2.00 per ewt. 


GREEN CALFSKINS 
5-9 9%4- ca ~*~ 14 ye 18 18 up 
Prime No. 1 veals. ‘2 .70 20 3.70 






3.25 o. 
Prime No. 2 veals. 2:40 rr 2.95 3.30 
Buttermilk ‘No. 3 13 2.20 2.70 2.75 
Buttermilk No. 2....12 2.05 2.55 260 .... 
Branded gruby ...... 8 95 1.30 1.385 1.55 
PEE © ccevecsces 8 9 1.30 1.35 1.55 
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WHOLESALE DRESSED MEAT PRICES 
Wholesale prices of Western dressed meats, quoted by the U. S. Department 


of Agriculture, Agricultural Marketing Service, on May 28, 1940: 


Fresh Beef: CHICAGO 
STEER, Choice’: 
Se BO, ccccccensceees $16.00@17.00 
2 “ieee 16.00@17.00 
Dt Sh, ctveccesnckees 16.00@17.00 
SE GED. cveccevenewens 16.00@17.00 
STEER, Good’: 
fee 14.50@16.00 
SPE BOM, cccccccccecece 14.50@16.00 
SE 2 ciaceacenuanes 14.50@ 16.00 
DE Gk wvtecaccccoewe 14.50@16.00 
STEER, Commercial 
CE UL, Son sacancresees 13.50@14.50 
2 eer 13.50@14.50 
STEER, Utility’: 
GER GED TAB. ccccccccvcsces 13.00@13.50 
COW (all weights): 
Commercial ......ccccees 12.50@13.50 
SEY vecccsescescocecece 11.50@12.50 
BEE  wxdccacesencnescess 10.50@11.50 
CE cescccvccecocseess 10.00@ 10.50 
Fresh Veal and Calf: 
VEAL (all weights)?: 
SE Wnies cafe dnctuvascune 16.00@17.00 
ere 14.50@16.00 
ay ere 13.00@14.50 
ED - estckenticsvavewes 12.00@13.00 
Fresh Lamb and Mutton: 
SPRING LAMB (all weights): 
Choice ......cccccecceeess 21.00@23.00 
RAE esipes 19. pe 00 
DNS betdenesweneweaecs 16.50@ 
REE. avecivexesencaves 14. ooale. 50 


LAMB, Choice: 
ee 
, - =e 
CE GE  Secedenveesarned 


LAMB, Good: 
38 Ibs. down 
Se GN, <a peeowee 
PE Gly. Hacevdceseses 





LAMB, Medium: 


pO ee 14.00@16.00 
LAMB, Common: 
SE bltitiesnvnennnee 13.00@14.00 
MUTTON (Ewe) 70 Ibs. down: 
EE nedengncceekseetesess 8.50@ 9.50 
DL Seneccevcweecxdean 7.50@ 8.50 
EE Vietscnousanie bed 6.00@ 7.50 


Fresh Pork Cuts: 


LOINS: 
TN. aerngedaemecaenns 13.00@ 14.00 
oo. er 12.50@ 13.50 
MEE, wrmitconntanan one 12.00@13.00 
BPE TO. ccccccnsceseesoes 11.00@12.00 
SHOULDERS, Skinned N. Y. Style: 
DEON. cccaccavvsvccsecsa 9.50@10.00 
PICNICS: 
GS is tabancenengeans 9.50@10.00 


BUTTS, Boston Style: 


binds dan bbe vewewes 11.50@12.00 
SPARE RIBS: 

SE Ca areca aaanss 8.00@ 9.00 
TRIMMINGS: 

SII - this: d aenetnitanrennadiann 5.00@ 5.50 





BOSTON NEW YORK PHILA. 
saahicnhions $17.00@18.00 $17.50@ 18.00 
$16.50@17.50 17.00@18.00 17.00@18.00 
16.50@17.50 17.00@18.00 17.00@18.00 
satan 15.50@17.00 
15.50@ 16.50 15.50@17.00 
15.50@ 16.50 15.50@17.00 
lait 14.50@ 15.50 14.50@15.50 
14.50@15.50 14.50@15.50 14.50@15.50 
12.50@ 13.50 13.00@14.00 13.00@13.50 
12.00@12.50 12.00@13.00 12.00@13.00 
16.00@17.00 15.50@17.00 16.00@17.00 
14.00@16.00 14.00@15.50 15.00@16.00 
12.50@ 14.00 13.50@14.00 13.00@15.00 
11.50@12.50 11.50@12.50 12.00@13.00 
21.00@ 23.00 21.00@23.00 22.00@23.00 
20.00@ 22.00 20.00@ 22.00 20.00@22.00 
18.00@21.00 17.50@20.00 18.00@20.00 
16.00@18.00 15.00@17.50 16.00@18.00 
18.00@19.00 18.00@19.00 18.00@ 19.00 
17.00@18.00 17.50@18.50 17.50@18.50 
15.00@17.00 15.00@17.50 16.00@17.50 
14.00@15.50 13.00@15.00 15.00@16.00 
9.00@10.00 8.50@ 9.50 9.00@10.00 
8.00@ 9.00 7.50@ 8.50 8.00@ 9.00 
6.50@ 8.00 6.50@ 7.50 7.00@ 8.00 
14.00@15.00 14.00@ 15.00 13.00@14.50 
14.00@ 15.00 14.00@15.00 13.00@14.50 
13.50@14.50 13.00@14.00 12.50@14.00 
i ee ee 12.00@13.00 
padlcnncsies 10.50@11.50 10.00@11.00 
11.50@12.50 0k. eee 
pedicbnase 12.50@13.50 11.50@12.50 


"Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. *‘Skin on’? at New York and 


Chicago. 





BEEF SPECIFICATION MANUAL 


A new beef specification manual has 
been published by the American Restau- 
rant Institute, Chicago, to aid restau- 
rant owners and prospective beef buyers 
to become more familiar with the vari- 
ous beef cuts and terminology of the 
meat industry. 

Written by George L. Wenzel and 
Sam Mallick, directors of the institute, 
the manual discusses the official U. S. 
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and packers’ beef grades, Chicago and 
New York beef specifications, beef 
bone structure and cutting styles in 
various cities. 

Profusely illustrated and containing 
numerous charts, the manual has 50 
pages. Copies can be obtained from the 
restaurant Institute at a cost of $1. 





See Classified page for good men. 
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Tallow Easy; Greases Quiet 


and Steady on War News 


Producers uneasy over general com- 
modity price developments; keep 
watchful eye on lard—Tallow slips to 
new lows for current downturn—By- 
products sink lower on light trading. 


TALLOW.—The tallow market de- 
veloped further weakness at New York 
this week, with trading moderately ac- 
tive and the turnover estimated at 
about 500,000 lbs. Prices were down %&c 
and at new lows for the current down- 
turn. Producers continued to display 
some uneasiness over the general price 
development in commodities on account 
of the war news, and particularly the 
action in lard, with loose lard at Chi- 
cago offered at 4.45c. Dealers at New 
York paid 4%c for June extra tallow 
delivered, while large Cincinnati soap- 
ers were reported to have paid 4%4c for 
tallow for July-August delivery. 

Soapers’ demand for nearby stuff 
was poor, and it looked as if the de- 
mands for later delivery, at least tem- 
porarily, were limited to scale down buy- 
ing pricewise. Offerings were moderate; 
only the ordinary routine local make 
appeared to be pressing on the market. 
Tallow prices were very susceptible to 
declines in lard, but displayed no rally- 
ing power when lard rallied. The tallow 
trade is watching Washington closely. 

At New York, edible was quoted at 
44%4c nominal; extra, 4%4c delivered, and 
special, 44%c nominal. 

Tallow market at Chicago this week 
was devoid of any spectacular develop- 
ments, characterized by dullness and a 
particular lack of interest for nearby 
material. With lard showing additional 
weakness early in the week, and with 
the general commodity price situation 
extremely unsettled over war develop- 
ments abroad, tallow trade was mostly 
light and scattered on light offerings 
and narrow demand. The price trend 
was easier. A few tanks of prime tallow 
were reported Wednesday at 4%4c, Chi- 
cago, prompt, and 4%c, Cincinnati, for 
July delivery; a few tanks sold late last 
week at 44%4c, Cincinnati, June, with a 
little prime reported selling the same 
basis for July. By Tuesday, buyers were 
bidding 4%c, Cincinnati, for prime for 
July delivery. Special tallow sold at 
4%c, Cincinnati, July, on Wednesday, 
and 4c at St. Louis, about %ec under 
sales earlier in week. Wednesday’s 
prices at Chicago were: 

NE none etn a base argineeh ean 43, @4% 
Fancy tallow 


SECURES DES CERES koe eee 43, @4%Q 
OL a eens sac? 44 @4% 
IIIS ba Svineninodc ceingdilecosiaen oe 4 @4\% 
| Re ne: 3% @4 


STEARINE.—Demand was quiet at 
New York but there was no pressure of 
offerings, while interest was purely 
routine. Prices were unchanged, with 
oleo quoted 5% @6c. 
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At Chicago, demand was quiet and 
the market easier. Prime was 5c. 

OLEO OILS.—Dull but steady condi- 
tions prevailed at New York, with 
prices unchanged. Extra was quoted at 
7c; prime, 6%c and lower grades, 64 @ 
6c. 

At Chicago, trade was quiet but 
prices steady. Extra was still 7c. 

GREASE OIL.—The market at New 
York was inactive but steady. Trade 
was routine; offerings were light and 
firmly held. No. 1 was quoted at 8c; 
No. 2, 7%c; extra, 8%c; extra No. 1, 
81%4c; winter strained, 8%c; prime 
burning, 9%4c and prime inedible, 8%c. 

Grease oil quotations at Chicago were 
as follows: No. 1, 7%c; No. 2, 7%e; 
extra, 7%c; extra No. 1, 7%c; extra 
winter strained, 8c; special No. 1, 7%c; 
prime burning, 8%c; and prime inedible, 
8%4c. Acidless tallow oil was 74c. 

(See page 35 for later markets.) 


NEATSFOOT OIL.—Demand was 
slow at New York, but prices were 
firmly held. Cold test was quoted at 
16%c; extra, 8%c; No. 1, 8c; prime, 
8%6c; and pure, 12%c. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 16%c; extra, 7%c; No. 
1, 74¢c; prime, 8c, and pure, 11%c. 

GREASES.—The grease market at 
New York was quiet and steady, with 
no evidence of any particular business 
passing. Buyers were inclined to back 
away, owing to lower tallow and lard, 
with a disposition to await lard develop- 
ments in Washington, but apparently 
there was no weakly held grease hang- 
ing over the market, as producers main- 
tained their ideas at unchanged prices 
from the previous week. 


At New York, choice white was 
quoted at 4% @4%%c; yellow and house, 
3% @4c; and brown, 3% @3%c. 

Although the grease market at Chi- 
cago this week seemed a little more 
resistant to the weakening tendency of 
general commodity price trends than 
did tallow, trade was on the whole 
rather dull and limited. The eyes of the 
trade have been focused largely on lard, 
which showed new weakness early in 
week but was expected to react favor- 
ably to large FSCC buying announced 
later. White grease sold on Wednesday 
at 4%c, Cincinnati, and was nominally 
quoted at Chicago %c lower. Yellow 
grease was offered Wednesday at 3%c, 
Chicago, with no interest shown; at first 
of week, this commodity was offered at 
4c, Chicago, while buyers’ ideas were 
expressed in bids of 3%c. Quotations 
on Wednesday at Chicago were: 


A eee 44%, @4% 
DS GRE 8s Wahid Asc decsaseneesds @4 
TI IS 66.5.6 8 65.6 00.chicsaeen’s wackae 3% @4 
Yellow grease, 10-15 f.f.a............... @3% 
Yellow grease, 16-20 f.f.a.............05 @3% 
DEOWE GTORBS occ ccccccccensccccceseseess 34% @3% 






BY-PRODUCTS MARKETS 


Chicago, May 29, 1940. 

Sharply lower trend in by-products; 

situation confused by latest war de- 

velopments. Buyers and sellers inclined 
to look on temporarily. 


Blood 


Blood much lower; sales reported at 
price quoted by midweek. Trading very 
light. 


Unit 
Ammonia 
WOE iv dewsic inn baadasareireanwossenase $2.25 


Digester Feed Tankage Materials 


Lower quotations on digester feed 
tankage materials. Sales of 11-12% 
tankage reported in $2.25@2.50 range. 


Unground, 11 to 12% ammonia......... $2.25@2.50 
Unground, 6 to 10%, choice quality..... 2.75@3.00 
GR MN o.vibscccasamueeusdek ores cae 1.25@1.50 


Packinghouse Feeds 


Slump of $2.50 in 60% digester tank- 
age and 50% meat and bone scraps. 
Supplies reported low in this market. 


Carlots, 
Per ton 
GO Gigeuter CAMARO. « ooccc ccc scccvcsewecen $45.00 
50% meat and bone scraps.................. 45.00 
OO 66 0 re 60 50556sb es bd ces Gn veins de eee 60.00 
Special steam bone-meal..................6:: 45.00 


Bone Meals (Fertilizer Grades) 
Market quiet and unchanged. 


Per ton 
oe ere $32.00 
a eS ae eee, 


Fertilizer Materials 


The 10-11% tankage nominally quoted 
as shown; market easier. 


Per ton 
a grade tankage, ground 
po, ee ee $ 2.25 & 10¢ 
Bone tankage, unground, per ton..... 18.00@20.00 
ge ee ere 2.25@2.35 


Dry Rendered Tankage 


Cracklings ranging approximately 
10c below last week. Some trading re- 
ported at prices quoted. 


Per ton 

Hard pressed and expeller unground, 

up to 48% protein (low test)....... $.57%@ 

above 48% protein (high test)...... .50 @. g2 
Soft pressed pork, ac. grease and 

CN, Usa ho a scaevenepeeceinese ae 35.00@40.00 
Soft pressed beef, ac. grease and 

EINES UN 504.66 ece end seseceeecse 30.00@35.00 


Gelatine and Glue Stocks 
Market unchanged from last week. 


Per ton 
OUR CNN 6.65 o5cc6s ve cicvvsicseeed $ 20.00 
Binews, PIMEleS.....0ccccccosevesseccces 18.00 
Cattle jaws, skulls and knuckles..... 35.00 
Tee eee 13.00@14.00 
Pig skin scraps and trim, per Ib., l.c.1. 3% 


Bones and Hoofs 


Bones and hoofs about steady at last 
quoted prices. 


Per ton 
Round shins, ow peweinsachja ae ace ane $55.00@57.50 
SEN ba burns aesapinn es .«» 47.50@52.50 
Flat shins, ioe aca pte eh atece she eareeenianretie - 00@47.50 
Mis 0s: 6cctusccwteeesous @ 42.50 
Blades, —... ks, shoulders & thighs. ry ee: 50 
Hooke, White. ... 0 ccvoccccccosccsceves 5.00 
Hoofs, house run, unassorted......... 35 
Be rr ert ee 22.50@25.00 


Animal Hair 
Prices reported at last week’s levels. 






Winter coil dried, per ton............ 
Summer coil dried, per ton............ 
Winter processed, black, Ib........... 
Winter processed, gray, Ib.. 
Summer processed, gray, lb 
CATS PWEGNEB.....cccccescecdccocece 











FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 
PO EY ae are $28.00 

i, ee, Be NE IR occ cc ccc ccccssese 2.65 

Unground fish scrap, dried, 114.2% ammonia, 





16% B. P. L., f.o.b. fish factory.......3.50 & 10c 
Fish meal, foreign, 114% ammonia, 10% 
B. P. | ee NR PEE 
EE ee 55.00 
Fish scrap, acidulated, 7% ammonia, 3% 
A. f.o.b. fish factories..........2.50 & 50¢e 


Soda nitrate, per net ton: bulk, 
in 300 “ Gulf ports........ 
i 


ex-vessel 







10% B. P L. buik 
Feeding tankage, unground, 10-12% ammonia, 
2.50 


eS Se eee 10¢ 
Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
rrr $32.50 
Bone meal, raw, 4%% and 50%, in bags, 
ES errr eee 
Superphosphate, bulk, f.o.b. Baltimore, per 
By SE ie 66 dade cece cccveteretedecess 8.50 


Dry Rendered Tankage 


50/55% protein, unground...................é 
GO proteim, UNGTOURE, .cccccccccccccccccsceed 5 


SOYBEAN GRADING BILL 


A soybean grading bill, under which 
the Grain Standards Act would be 
amended to include soybeans, has 
passed the House and is now before the 
Senate Committee on Agriculture. A 
large part of the soybean crop, it is 
understood, is already being graded by 
licensed grain inspectors on a voluntary 
basis, since it is not now required by 
law. All but one or two of the major 
soybean markets, according to The Cot- 
ton and Cotton Oil Press, are now using 
this inspection service, under which 
soybeans are graded by the official U. S. 
standards. 


EASTERN FERTILIZER MARKETS 


New York, May 29, 1940. 


Most of the markets turned down- 
ward the past week and cracklings sold 
at 57%4c, f.o.b. New York, and South 
American cracklings were reported sold 
as low as 50c. Blood and tankage were 
moving very slowly and the market 
looks lower at the moment. 

Additional sales of fish scrap were 
made at Chesapeake Bay on an “if and 
when made” basis. Interest is centered 
in the fertilizer convention which be- 
gins on June 3 at White Sulphur 
Springs, West Virginia. 


TALLOW FUTURE TRADING 
Mon., May 27.—Close: 
4.30 nom; no sales. 


Tues., May 28.—Close: 
4.30 nom; no sales. 


All options 


All options 


Wed., May 29.—Close: All options 
4.30 nom; no sales. 

Thurs., May 30.—Holiday. No mar- 
ket. 


Friday, May 31.—Close: All options 
4.20 nom.; no sales. 
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Oil Futures Back and Fill; 
Trade is Moderate, Erratic 


Anticipated government aid in surplus 
fat removal and adverse war develop- 
ments exert conflicting effects—Cotton 
oil in well liquidated position—Con- 
sumers buying on hand-to-mouth 


basis. 


OTTONSEED oil futures at New 
{ York backed and filled in a more 

moderate trade the past week, 
at no time getting down to the previous 
week’s lows, which were the low point 
of the season. The market had consider- 
able difficulty, however, in holding the 
rallies. At times prices moved up 
rather easily, with a better technical 
position apparent, and under buying 
and covering, stimulated by Washing- 
ton political efforts to lift surplus edible 
fats off the market. However, the ad- 
verse character of the war develop- 
ments, as far as the Allies were con- 
cerned, made for nervousness among 
speculative holders and brought about 
liquidation and selling, and sharp set- 
backs. At midweek, the market was not 
much above the season’s low levels. 

There was some selling of cottonseed 
oil futures, said to have been hedging 
other commodities—presumably lard. 
The lard market had difficulty in hold- 
ing the swells, notwithstanding the 
Washington efforts; and with lard rul- 
ing about le per lb. under cottonseed 
oil, new speculative buying in oil of 
volume was lacking. The market’s ac- 
tivity was limited and many operators 
were on the sidelines awaiting develop- 
ments in Washington as well as in 
Europe. 

Consumers appeared to be buying 
only as required; trade was on a hand- 
to-mouth scale. Estimates on May cot- 
tonseed oil consumption are running 
from 225,000 to 250,000 bbls. This com- 
pares with approximately 258,000 bbls. 
in April and 251,000 bbls. in May, 1939. 

COCONUT OIL.—With buyers with- 
drawn, the tone of the market was none 
too steady, but there was no particular 
pressure of offerings. At New York, 
bulk oil was quoted at 2%c; Pacific 
coast bulk was quoted at 2%c. 


CORN OIL.—Sellers lowered their 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. Val- 


ley points, prompt...........+e-.+++++--5 @5% 


White deddorized, in bbls., f.0.b. Chgo.. - 6% @6% 
Yellow, MMIII. owner vga dicsuncuaed 6144 @6% 
Soap stoc % f.f.a., f.o.b. consuming 
ED Kabhele cab enkedstnseweesenedbeeee 1%@1 
Gapween Gh, £.0.B. GAB. .. ccccccccceccces seis 
Corn oil, in tanks, f.o.b. mills............2 52 @5%, 
Coconut oil, sellers’ tanks, f.o.b. coast....24%.@ 25, 
Refined coconut, bbls., f.o.b. Chicago...... 8 @8% 
F. 0. B. CHICAGO 

White domestic vegetable....................- 15 
SE be intiescavevioneerecsecosens 12 
po eee 2% 
eT I oo inn ind kb ca caséadodeeete 13% 
UE CE ca deweuescnsseeseesseceeeee 81, 


ideas 4c to5%c because of competition 
of cottonseed oil, but buyers of corn oil 
were interested only at the 5c level. 


SOYBEAN OIL.—An easier tone de- 
veloped along with the action in com- 
petitive oils. Nearby soybean oil was 
said to have traded at 4%c, off %e 
from the previous week, while new 
crop oil was offered at 4%c without 
uncovering buyers. Refined soybean oj] 
was fairly active at New York at 
around 6c. 

PALM OIL.—Nigre oil was quiet at 
New York at 2%c for bulk for ship- 
ment. Sumatra offerings were lacking 
due to exchange difficulties; but with 
the Dutch East Indies guilder pegged 
now at 53%4c, resumption of business 
is looked for. 


PALM KERNEL OIL.—Nominal. 


OLIVE OIL FOOTS.—At New York, 
foots were nominally 7%c for tanks. 


PEANUT OIL.—Market was nom- 
inally quoted at 54% @5%c at New York. 


COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 5@5%c nominal; Texas, 4%c 
nominal at common points; and Dallas, 
5¢ nominal. 

Futures market transactions for the 
week at New York were: 


FRIDAY, MAY 24, 1940 


—Range— —Closing— 

Sales High Low Bid Asked 

> es ade — 600 nom 
ae 9 603 595 602 607 
August .... .. ae ame 606 nom 
September .. 5 612 600 609 612 


7 
October .... 17 614 


602 612 616 
November .. .. asa “oe 612 nom 
December .. 7 616 610 617 620 
January .. . ~é eos 619 623 


Sales 90 contracts. 


SATURDAY, MAY 25, 1940 
a . nom 


/ aA rar ’ 615 
August .... a oes nae 612 nom 
September . 7 612 608 616 

October .. as at ae 618 621 
November ie arte sisi 618 nom 
December .. 1 615 615 620 627 
January .... .. soe nee 623 629 

Sales 8 contracts. 

MONDAY, MAY 27, 1940 
Ser 610 nom 
. er 37 620 609 609 612 
August ..... = sl 613 nom 
September .. 18 628 615 617 620 
October .... 25 628 620 620 trad 
November .. .. ona ns 619 nom 
December .. 13 627 624 623 625 
January .... 13 634 623 626 628 

Sales 106 contracts. 

TUESDAY, MAY 28, 1940 

TOBE sccvces cae ene 600 nom 
ES 36 600 592 600 602 
August ..... aa Bal ih 603 nom 
September .. 30 605 598 604 O5tr 
October .... 13 605 600 606 trad 
November .. .. ee 606 nom 
December .. 24 610 603 610 trad 
JQMURTF 2... « coe 613 615 

Sales 103 contracts. 

wee ae MAY 29, 1940 

(ore 610 605 605 bid 
September .. 13 610 609 609 nom 
October .... 612 612 611 bid 
December .. 12 . 619 614 616 nom 
January .... 619 618 618 bid 


THURSDAY, MAY 30, 1940 
Holiday No market. 
(See page 35 for later markets.) 
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Reduce Operating Costs and 
Speed Up Deliveries with 


WARNSMAN 


REFRIGERATOR BODIES 


WARNSMAN offers safer, more 
dependable delivery service, assures 
greater economy and guarantees 
more ton-miles per dollar. WARNS- 
MAN mechanically refrigerated truck 
bodies are dry, sanitary and maintain 
uniformly low temperatures at all 
times! They deliver fresh meats fresh 
regardless of outside temperatures. 
The modern design, stronger construc- 
tion and built-in economy of WARNS- 
MAN Refrigerator Truck Bodies 


ideally fits them to the rigid require- 
ments demanded by the Meat Packing 
Industry. Act now to improve your 
delivery service and reduce delivery 
costs. Remember, WARNSMAN 
Bodies are available in all sizes .... 
write for full particulars today. 








Madikdival bia 


THE WARNSMAN-FORTNEY BODY COMPANY 


4413 TRAIN AVENUE Transport Refrigeration Engineers 


CLEVELAND, OHIO 


























— West Carrollton 
Genuine Vegetalle Parchment 


Absolute protection for 








all Food Products having 
a moisture or fat content. 


9 
WEST CARROLLTON PARCHMENT CO. 


Since 1895 


West Carrollton, Ohio 
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HIDES AND SKINS 





Light trade in packer hides, market 
showing easy tone following another 
decline in futures on news of Belgian 
defeat—Steer market not yet estab- 
lished — Packer calfskins move 3c 
lower; kips 2@2%c off. 


Chicago 


PACKER HIDES.—Only slight prog- 
ress has been made so far this week in 
re-establishing the packer hide market, 
due partly to the interruption occa- 
sioned by the holiday and partly to an- 
other sinking spell in hide futures early 
in the week. Total reported sales so far 
are around 15,000 hides, with trading 
of an inconclusive character. Extreme 
light native steers sold off a half-cent, 
and branded cows moved at a quarter- 
cent off from last week; northern light 
cows sold at a half-cent under price 
paid last week for River points; a few 
heavy native cows moved at 2\4c, and 
bulls at 2c under the prices prevailing 
two weeks ago. Steer trading was not 
of sufficient volume to establish prices. 


Another sharp break in hide futures 
occurred at the opening on Tuesday on 
general liquidation in all security and 
commodity markets following news of 
the Belgian defeat. Futures broke 76@ 
101 points, the nearby showing most 
decline, but recovered a good part of 
the loss the same day and are currently 
only 2@5 points under last Friday’s 
close. The delayed closing out of a 
considerable open interest in the June 
delivery helped to contribute to the 
weakness of the market. 

Tanner buyers have acquired an enor- 
mous quantity of cheap re-sale hides 
during the past couple weeks, as ex- 
change operators bought in their hedges 
against sales of the actual hides at the 
decline. Most of the re-sale offerings 
dated Feb. into April, although some 
ran back to earlier dating; packers are 
depending upon the usual broadening 
demand at this season for the better 
quality fresh hides now coming to re- 
build the price structure of the spot 
market. 

Native steers of May take-off are of- 
fered at 10%c. One packer sold 3,000 
May extreme light native steers at 
11%e, or %c off. Butt branded steers 
have been offered at 10%4c, and Colo- 
rados are generally held at 10c; how- 
ever, one packer sold a car May Colo- 
rados at 9%c. Heavy Texas steers have 
been held at 10%c; light Texas steers 
are being quoted around 9%c nom.; ex- 
treme light Texas steers around 10%c 
nom. 


One packer sold 1,200 Apr.-May heavy 
native cows at 10c. One lot of 2,300 
May northern point light native cows 
sold at 10%c, as against 1le paid for 
2,600 more May River points at end of 
last week; another packer sold couple 
cars of light cows at 10%c, f.o.b. Indi- 
ana point. There has been-a good in- 
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quiry for River point light cows but 
market sold up. One packer sold 2,300 
May branded cows at 10%c, or %c off; 
others generally ask 10%c. 

The Association sold 750 May bulls 
early this week at 7%c for native and 
6%c for branded bulls. 


Withdrawals from Exchange ware- 
houses have increased sharply as a re- 
sult of the recent re-sale trading and 
35,610 hides were withdrawn during the 
first 28 days of May, as against 18,966 
during same period in April. 

OUTSIDE SMALL PACKER HIDES. 
—Market on outside small packer all- 
weight natives is quoted nominally 9c, 
selected, Chgo. freight basis, brands %c 
less; no trading of consequence has 
come to light so far this week but 9c 
is reported best price obtainable for 
usual run of stock around 49 lb. avge., 
although probably very few hides ob- 
tainable at less, and some quote up to 
9%c nom. for lighter average stock. 
Some 48 Ib. May hides offered at 10%4c 
drew no bids. 

PACIFIC COAST.—Trading is 
awaited to define prices in the Coast 
market on Apr.-May take-off, with the 
bulk of production for those months 
still apparently held. 

FOREIGN WET SALTED HIDES.— 
Active trading in the South American 
market established prices for standard 
and reject steers at levels 1%4¢c below 
those prevailing couple weeks back prior 
to the severe break in the futures mar- 
ket. A total of 28,500 Argentine frig- 
orifico steers sold to the United King- 
dom at 70 pesos, equal to 10%c, c.i-f. 
New York, as against 80 pesos or 12%¢c 
paid two weeks back; 11,000 reject 
steers also moved to the United King- 
dom at a price equal to 9%c, as against 
74 pesos or 11%¢c last previously paid. 
The decline in this market appears less 
drastic than in our domestic market, 
despite the fact that South American 
hides are getting into winter quality. 

COUNTRY HIDES.—tTrading is dif- 
ficult in the country market, as holders 
are slow to accept the sharply lower 
prices obtainable and show a disposition 
to wait out the market. Untrimmed 
all-weights can be bought around 8%@ 
8%c, selected, with buyers talking 744c 
flat, trimmed. Heavy steers and cows 
are nominal around 6%@7c, with no 
demand. Buff weights quoted 8%@ 
8%c, selected, trimmed, with 8%c ob- 
tainable. Trimmed extremes are scarce 
and quoted around llc, selected, but no 
sales reported this basis, buyers talking 
%@M*éc less. Bulls quoted around 5c 
flat; glues listed 6@6%c nom. AIll- 
weight branded hides quoted around 
7@7e flat. 

CALFSKINS.—Trading in packer 
calfskins established the market at 
prices 3c under last actual sales, or 
3%@4c under last bids prior to the 
recent stoppage of trading. Late last 
week, one packer sold 6,000 Milwaukee 
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all-weight packer calf at 20c. Early 
this week one packer sold 5,000 and 
another 3,800 May light calf under 9% 
Ib. at 19c. Later, another packer sold 
a car May light calf also at 19c, and g 
car May northern heavy calf 914/15 Ib. 
at 25%6c, after declining earlier bids of 
25c. River point heavies are quotable 
at 24c nom. 

Chicago city calfskins are available 
at 18¢ for 8/10 lb. and 22c for 10/15 Ib,, 
as against last actual trading prices of 
20%ec and 24%c respectively; while no 
bids were reported, some buyers are 
talking around a cent under the asked 
prices. There is buying interest in 
country calf around 12%c but offerings 
reported scarce. Car Chicago city light 
calf and deacons is being offered at 
$1.30, with bid of $1.25 reported; last 
trading had been at $1.37%. 

KIPSKINS. — Trading opened jn 
packer May kipskins at prices 2%¢ 
down for natives and over-weights and 
2c down on branded kips from the 
prices paid a month back. One packer 
sold 2,000 May northern natives at 20c, 
and 1,000 May northern over-weights 
at 19c; another sold 4,000 May native 
kips at 20c for northerns and 19¢ for 
southerns, and also 700 May brands at 
17c; third packer sold 7,000 all southern 
kips, at 19c for natives, 18c for over- 
weights and 17c for brands. 

Chicago city kipskins are quoted 
nominally around 17%c, or 2c under 
last trading price; offerings awaited to 
establish market. There is buying inter- 
est in country kips around 114%@12c 
flat but no offerings coming out. 

Trading is awaited on packer May 
regular slunks; Aprils last sold a month 
back at $1.10. 

HORSEHIDES. — Trade is light on 
horsehides but buyers report sales of 
good city renderers, with manes and 
tails, at $4.75, selected, f.o.b. nearby 
shipping points; ordinary trimmed ren- 
derers quoted $4.50@4.65, del’d Chgo.; 
mixed city and country lots quoted 
$4.00@4.35, Chgo., depending upon per- 
centage of cities. 

SHEEPSKINS.—Dry pelts are quiet, 
with 18c, del’d Chgo., bid and sellers 
talking around 15c. Some packers were 
well sold ahead on shearlings at $1.35, 
90c and 45c for the three grades prior 
to the recent difficulties; however, there 
were sales in a good way in other direc- 
tions this week and the market is gen- 
erally quoted $1.20 for No. 1’s, 70c for 
No. 2’s and 40c for No. 3’s, with these 
prices paid and bid, and packers have 
higher ideas on next offerings. Small 
packer shearlings quoted around 70@ 
75¢, 40@45c, and 25@380c for the three 
grades. Pickled skins are quiet, with 
California spring lambs offered at $5.75 
per doz. and buyers talking lower with- 
out bidding. California spring lamb 
pelts quoted around $1.40@1.45 per cwt. 
live basis, with native lambs around 
$1.30@1.35 per ewt. pending trading. 


New York 


PACKER HIDES.—The New York 
packers hold their May production in- 
tact, and also a good part. of April pro- 
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duction of branded steers. No trading 
has come to light so far this week, 
pending establishment of the steer mar- 
ket in the West. 


CALFSKINS.—tTrading by collectors 
established declines in light calfskins 
in line with the western market. Col- 
lectors sold 4,000 of the 4-5’s at $1.15, 
and 10,000 of the 5-7’s at $1.35, declines 
of 224%c and 27%c for the two weights; 
7-9’s are nominal around $2.35@2.40, 
and 9-12’s around $3.50@3.55. Packers 
sold 6,000 of the 9-12’s at $3.80, a de- 
cline of 25c from last prior sale. 


NEW YORK HIDE FUTURES 


Saturday, May 25.—Close: June 9.92; 
Sept. 10.24@10.25; Dec. 10.48; Mar. 
10.73; June (1941) 10.97 n; 119 lots; 
27@37 higher. 

Monday, May 27.—Close: June 9.81@ 
9.87; Sept. 10.06@10.10; Dec. 10:34 n; 
Mar. 10.58 n; June (1941) 10.82 n; 284 
lots; 11@18 lower. 

Tuesday, May 28.—Close: June 9.50@ 
9.60; Sept. 9.74; Dec. 9.95@10.00; Mar. 
10.18 n; June (1941) 10.41 n; 252 lots; 
31@41 lower. 

Wednesday, May 29.—Close: June 
9.61@9.67; Sept. 9.86@9.87; Dec. 10.10; 
Mar. 10.36 n; June (1941) 10.61 n; 78 
lots; 11@20 higher. 

Thursday, May 30.—Holiday. 

Friday, May 31.—Close: June 9.85@ 
9.95; Sept. 10.02@10.05; Dec. 10.28 n; 
Mar. 10.51 n; June (1941) 10.75 n; 
122 sales; 14@24 higher. 


MEAT IMPORTS AT NEW YORK 


Tnperts for the period May 16 to May 
22, inclusive, at New York: 





Point of Amount, 
origin Commodity Ibs. 
Argentina—Canned corned beef............. 195,000 
Australia—Beef extract in tims............ 112 
Brazil—Canned corned beef................ 388,000 
Canada—Fresh chilled _—_ Se mee 4,652 
—Fresh chilled ham................. 18,368 
—Fresh frozen seagate 21,024 
—Fresh pork shoulders.............. 2, 381 
—Fresh pork trimmings............. 1,500 
a i... 5, 943 
—Fresh pork bellies................e. 1,623 
—Fresh blade pork.................. 300 
—Fresh chilled pork ponte wieins..... 420 
—Fresh chilled calf livers........... 3,000 
—Fresh chilled beef live = RT eyes 197 
I hs 600.64 bewslccegeeneese 13 
—Smoked bacon............ccessees 2,063 
Cuba—106 beef carcasses.................. 51,963 
—Fresh frozen beef tenderloins........ 893 
France—Liverpaste in tins................. 1,837 
Holland—Canned cooked ham.............. 40,002 
ee 
—Smoked boneless ham............ 14,081 
—Cooked sausage............cc000. 111 
—Smoked sausage.................. 2,128 
—Liverpaste in tins................ 38 
—Cooked sausage in tins........... 1,006 
Hungary—Canned cooked IN, «. ccm op. 0tee 13,924 
—Canned cooked ham.............. 48,131 
Irish Free State—Smoked bacon............ 3,054 
Italy—Smoked sausage...................-- 7,059 
—Smoked boneless ham............... 720 
Norway—Liverpaste in tins.... 245 
Paraguay—Canned corned beef 100 
—Canned roast beef.............. 11,700 
—Beef extract in tins............. 18,739 
Switzerland—Bouillon cubes in tins......... 9,400 
Uruguay—Canned corned beef.............. 628,000 





CHICAGO HIDE FUTURES 


Futures inactive, no open interest. 





‘The National Provisioner—June 1, 1940 





WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Hog products were barely steady dur- 
ing the latter part of the week. FSCC 
purchases of lard and salt pork made 
for small uptutns but fears of Italy 
entering the war on Germany’s side 
checked rises. 


Cottonseed Oil 


Cotton oil was about steady, awaiting 
developments in lard and in Europe. 
Trade was small and featureless. Cash 
trade was quiet. Southeast and Valley 
crude, 5.00@5.12%c; Texas, 4.87%@ 
4.95c b. Refiners lowered shortening 
prices today %c to 9c and winter cot- 
tonseed oil in drums %c to 8%c, New 
York. 


Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July 5.96@5.98; Sept. 6.00; Oct. 6.00@ 
6.03; Dec. 6.04@6.07; Jan. 6.07@6.10; 
90 lots; closing easy. 


Tallow 


New York extra tallow was quoted at 
4%c Ib. 


Stearine 


Stearine was quoted 5%c lb. 


Friday's Lard Markets 


New York, May 31, 1940.—Prices are 
for export. Lard, prime western, 5.75@ 
5.85c; middle western, 5.65@5.75c; city, 
5% @5 %c; refined continent, 55, @5%c; 
South American, 5% @6c; Brazil kegs, 
6@6%c; shortening, 9c. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 25, 1940, were 5,395,- 
000 Ibs.; previous week 5,715,000 Ibs.; 
same week last year, 5,357,000 lbs.; Jan. 
1 to date, 114,811,000 Ibs.; same period 
last year, 104,829,000. 

Shipments of hides from Chicago for 
week ended May 25, 1940, were 7,122,- 
000 Ibs.; previous week 4,856,000 lbs.; 
same week last year 7,642,000 lbs.; Jan. 
1 to date, 98,361,000 lbs.; same period 
last year, 95,317,000 Ibs. 


RESTAURANT SHOW EXHIBITS 


Armour and Company, Swift & Com- 
pany, New City Packing & Provision 
Co. and Pfaelzer Bros. are among the 
meat packers who will participate as 
exhibitors in the 1940 National Restau- 
rant Mart, to be held in conjunction 
with the twenty-second annual conven- 
tion of the National Restaurant Asso- 
ciation in Chicago from October 7 to 11. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended May 31, 1940 with com- 
parisons: 

PACKER HIDES 


Week ended Prev. Cor. week, 
May 31 week 1939 
Hvy. nat. strs. @10%ax @10%n @l11 


Hvy. Tex. 


Kcgubaume-aia 0% @10% @10%n @ll 
Hvy. butt bend" a 

Rs winaia md 10% @10% Gin @ll 
Hvy. Col. strs. 9410 @10n @10% 
Ex-light Tex. 

WEL. tiasciccee @10%n 10% @l1l1n @10% 
Brnd’d cows. -10% @10% @10% @10% 
Hvy. nat. cows. @10 @10%n @10% 
Lt. nat. cows. te @ll1 @ll 
Nat. bulls..... @ ae @ 8n 8 
Brnd’d bulls. @ 6 @ 7n 7 
Calfskins ....19 Gosie 22 @28%n 18 20n 
me, wet... @20 22%n 14 15n 
Kips, ov-wt... @19 21%n 13 l4n 
Kips, brnd’d.. @17 19n 11%@12% 
Slunks, reg... @1.10n 1.10n 80 
Slunks, hris... @55n @55n @40 


Light native, butt branded and Colorado steers 
le per Ib, less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.. 9 @9%n 9 10n ed 
Branded ...... 8%@ 9n 84%4@ 9%n a 
v 7 Tin 8% 
6%@ 6% 

@17™% 
Slunks, reg...90 
Slunks, bris. .45 @50n 45 @50n 30 @35n 


COUNTRY HIDES 


Hvy. steers 6%@ 7n @ 7n 7 @T™ 
Hvy. cows.... 6%@ 7n Tn 7 ¢ Ts 
_ ee eee 8%@ 8%n 9n 9 9% 
Extremes . rs @lin @ll1 
BEE Swacaces @ 5n 5%4@ 5% 
Calfskins “ag @13% @l5n 11%@12 
Kipskins ..... @13 @l4n 10%@11 
Horsehides . "t 00@4.75 4.00@5.00 3.00@3.50 


SHEEPSKINS 
Pkr. shearlgs. @1.20b 1.10@1.35 70 @75 
Dry pelts..... 13% @1444n 18% @14%4n 134 @14% 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to May 31, 1940: To 
the United Kingdom, 70,857 quarters; 
to the Continent, 124,614 quarters. A 
week ago, to the United Kingdom, 
27,085 quarters; to the Continent, none. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended May 25, 1940, were: 
Week Previous Same 
May 25 week week ’39 


Cured meats, lbs.15,625,000 15,231,000 16,498,000 
Fresh meats, Ibs .54,679,000 51, 519, 000 49, 640, 000 
Lard, Ibs........ 4, 950,000 2) 631,000 2,989,000 


MEAT AND LARD EXPORTS 


Exports through port of New York 
during week ended May 30 totaled 
1,038,000 Ibs. of lard and 411,300 Ibs. of 
bacon. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of May 25, totaled 305,604 lbs.; 
greases, 72,800 Ibs.; tallow, 15,200 Ibs. 
and oleo oil, 15 tierces. 
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WASHING USED COOPERAGE 


PRESENTS SPECIAL PROBLEMS 


By T. J. MANNING* 


REVENTION of spore growth 
Prtrrourn proper washing of used 

cooperage—slacks, tierces, tubs, 
etc.—is now gross- 
ly neglected by 
some packers. 
Since there is dan- 
ger that the em- 
ployment of used 
cooperage may be 
forbidden, and 
since dealers usu- 
ally have no facili- 
ties for cleaning 
such _ containers 
properly, it is of 
vital importance to 
treat cooperage to 
prevent _ spore 
growth and to re- 
move all grease, 
dirt, stains and odors. 

In washing cooperage to remove for- 
eign matter, such as blood, dirt, grease 
and stains, the articles to be washed 
should be placed in a tank containing a 
washing solution and allowed to remain 
in this solution for four to five minutes. 





T. J. MANNING 





* Consultant on packinghouse and _ industrial 
cleaning problems. 


Temperature of the solution should be 
held at 100 to 120 degs. F., giving the 
cleaning solution time to emulsify the 
grease and to penetrate the foreign 
matter on the surface of the wood. 

Articles being cleaned should be 
moved about to insure emulsification of 
the fatty matter and to provide better 
pepsation. At this temperature coagula- 
tion of albuminoids and the fixing of 
stains is avoided and the heat is suffi- 
cient for proper reaction of the reagent. 


Rinsing With Steam 


After the initial washing, the cooper- 
age should be subjected to saturated 
steam. There is some difference in 
opinion as to the time and pressure, 
but it is generally agreed that saturated 
steam will kill anthrax spores, when 
freely exposed, in five minutes at at- 
mospheric pressure. The time is short- 
ened at higher temperatures. 

Saturated steam is far more effective 
than dry heat; spores will survive in 
temperatures as high as 120 degs. C., 
but are killed at 100 degs. C. when damp. 

After washing, cooperage should be 
dried as quickly as possible to prevent 
re-infection and should be stored in a 














QUICK PRE-COOLING! 


40'in] Hour... 
30 in2Hours.. 
24 in 3; Hours! 


Direct cooling by brine spray, no coils or fins to defrost or to impede air circulation, 
heavy duty bronze fitted pump and an 8” squirrel cage fan are just a few of the 
features which give the D & G Spray Type its greater cooling capacity. 


And this “extra” refrigeration capacity means that meats are delivered at destina- 
tion in prime condition—are safeguarded against sweating, slime formation, shrinkage 
or wasteful trimming as well as against dirt or ice water contamination. Write us for 


full facts. 


*Photostat of recording thermometer chart of this test sent on request. 
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dry, light and airy space protected 
from flies and dust. Mold spores are 
conveyed by air currents and flies and 
flourish in dampness. 

In washing cooperage, the operator 
is placed at a disadvantage in remoy- 
ing and preventing growth of spoilage 
bacteria or spores. Practical treatment 
which will serve to remove spores from 
wooden containers is rather difficult in 
simple washing. Wood is porous and is 
apparently able to retain bacteria and 
hold them mechanically immune from 
scrubbing or other ordinary cleaning 
processes. 


Mold and Bacteria 


Although bisulphites are of no value 
as disinfectants and are harmless to 
bacteria, they are effective in suspend- 
ing mold growth. Spores are very diffi- 
cult to destroy. If they have been de- 
vitalized, all bacteria should be harm- 
less. 

Some of the non-poisonous fluorides 
can be incorporated with cleansing 
agents to disinfect cooperage and arrest 
mold growth. When they are so used, 
the period of exposure to steam can be 
reduced and the cost of cleaning cut 
down. 

Lower temperatures may be employed 
in the bath and a suitable disinfectant 
incorporated in the cleansing agent 
when hand cleaning is practiced and 
cooperage is scoured or brushed. This 
speeds up the work and cuts the labor 
cost, provided that the container is 
soaked for 10 or 15 minutes in a tank 
in contact with the reagent. 

Packers generally employ soda in its 
different forms for cleaning cooperage, 
but a built-up cleanser, which cleans, 
deodorizes, bleaches and disinfects, is 
better and requires less material, time 
and labor. Cooperage should be freed 
from stains, dirt, odor, rancidity and 
spores. The reagent should be capable 
of performing this work in minimum 
time and at the smallest cost. 


EDITOR’S NOTE.—This is the second 
in a series of articles by Mr. Manning on 
packinghouse cleaning problems. 


REFINANCING PLAN FILED 


Miller & Hart, Inc., Chicago pork 
packing company, has filed two registra- 
tion statements with the Securities and 
Exchange Commission for securities to 
be issued under a capital readjustment 
plan. 

The applications included $581,300 in 
6 per cent debentures due in 1943, to be 
extended to 1950; 86,458 shares of $10 
par prior preferred stock; 172,916 
shares of $1 par common stock and cer- 
tificates of deposit for the outstanding 
6 per cent debentures, the maturity of 
which is also to be extended. 

Holders of convertible preference 
stock will be offered two shares of new 
prior preferred stock and four shares of 
new common for each share held. The 
plan calls for reclassification of present 
no par common stock into $1 par com- 
mon on a share-for-share basis. 
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External Can Corrosion 
(Continued from page 17.) 


and will absorb enough moisture for 
corrosive attack long before visible 
sweating occurs. It is not uncommon, 
therefore, to see rust spots around the 
edges of residual corrosive salt depos- 
its. Low humidity conditions and use 
of sodium chromate or a similar agent 
in the cooling water will prevent such 
action. 


Sweating in Warehouse 


Sweating is the most common cause 
of rusting in the warehouse since cold 
cans condense moisture from warm 
humid air in the same manner as a 
glass of ice water. Sweating can be 
prevented by proper control measures; 
these involve suitable facilities for 
heating, circulation and _ ventilation 
around the stacks, together with an un- 
derstanding of conditions which pro- 
duce condensation. A psychrometer may 
be used to determine when adverse 
conditions prevail. Determination is 
made through measurement of the rela- 
tive humidity indoors and outdoors. 

By use of this instrument the canner 
can tell whether to open his warehouse 
doors and allow warm dry air to blow 
through the warehouse; whether to keep 
the warehouse sealed, and when it is 
desirable to start circulation fans with 
or without heat. Because cartons which 
retain heat in cans also prevent them 
from warming up once chilled, stacking 
in small blocks, with circulation space 
entirely surrounding the blocks, is of 
utmost importance. 

In the construction of warehouses, 
such points as construction material, 
floor space, floor level, insulation, heat- 
ing and ventilation should all be care- 
fully considered in their relation to con- 
trol of atmospheric conditions for the 
prevention of sweating. 

Canned foods from cold warehouses 
frequently sweat during shipment, or 
canned foods may be chilled in transit. 
If the ultimate destination is a warm 
humid climate, sweating may occur. 
The use of insulated trucks or freight 
cars will guard against this possibility. 
Cans may be warmed prior to shipment 
by hot air blasts during labeling. 


Burst Cans 


A certain loss is sustained every year 
as a result of damage from burst cans. 
Such damage can be kept to a minimum 
if the surrounding cans are promptly 
cleaned and dried. Generally, any ma- 
terial leaking from cans is quite cor- 
rosive to tin plate since it usually con- 
sists of acids or salt brines. Sugar 
solutions will retain moisture and, 
therefore, aid rusting. 

When cans are leaking, damage to 
other cans will spread quickly due to 
rapid corrosion which takes place in 
the presence of air. For example, one 
burst can may completely ruin a large 
block of merchandise by soiling other 
cans. When air is admitted to the 
product these cans will either burst or 
rust open, spilling more acid and sugar 
on more cans, etc., until the entire 


stack is demolished. Stacking in small 
piles to permit frequent inspection, to- 
gether with prompt reconditioning will 
save considerable loss. 


Other causes of corrosion in ware- 
houses may include leaky roofs, broken 
windows, low floor levels, and unsuit- 
able label adhesives. 


In summing up this discussion of con- 
trol of external corrosion of tin cans it 
will suffice to say that successfully to 
combat corrosion it is first necessary to 
determine the cause and then extend 
all efforts toward its elimination. All 
types of corrosion described here have 
been investigated many times and meth- 
ods for prevention or elimination have 
been proved successful in practice. 





FAIR TRADE LAW CONTROVERSY 


Colorado packing and provision plant 
operators are watching with interest 
the efforts of the Consumers’ Protec- 
tive Council, Inc., Denver, to have the 
state’s Fair Trade and Unfair Practices 
Act removed from the statutes. The 
council successfully circulated a petition 
asking recall of the measure on the 
ballot in the November election. 


Meat dealers and grocers handling 
meat are affected by the measure 
through the inclusion of bacon, lard 
and other packinghouse products under . 
the state’s fair trade provisions. The 
Colorado Fair Trade Association is 
launching an educational campaign to 
publicize benefits of the law. 
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Four of these 
handy, all-metal 
TANGLEFOOT ; 
holders furnish. F 
ed FREE with F 


each case of B#Gey 
TANGLEFOOT a 

Fly Paper. Write § 
the factory. 





ANYWHERE 
ANYTIME 
NO 
GOVERNMENT 

RESTRICTION 





THIS OLD, RELIABLE, 
SANITARY, CONVENIENT 
FLY EXTERMINATOR 


Will work 
for you 


24 HOURS 
EACH DAY 


Here’s the fly exterminator that 
never stops working . .. that will 
do a real job of ridding any depart- 
ment of a meat-packing plant of 
flies, without government restric- 
tions as to its use. TANGLEFOOT 
Fly Paper is non-poisonous, sani- 
tary, economical. Catches the germ 
as well as the fly. No odor, no dead 
flies to. sweep up. 


SAVES WORK 
SAVES MONEY 


Put TANGLEFOOT Fly Paper in 
handy holders and place it wher- 
ever convenient. Requires no 
attention whatever. Saves time and 
labor. Simply burn used sheets 
and replace with fresh. Very 
inexpensive. 





THE C-D KUTMORE KNIFE 


Patented 








2C-DK 


SUPERIOR PLATES and KNIVES 


Registered Trade Mark 


cost less to use! 
The C-D- SUPERIOR -plates 


are made of special wear re- 
sisting steel alloy, guaranteed 
to outwear two plates of any 
other make. They can be had 
in any style or size desired, to 
fit any machine in existence. 
They are equipped with a pat- 
ented lock nut reversible bush- 
ing guaranteed never to come 
loose. Our plates can be had 
in angle holes, straight holes, or 
tapered holes, from 7s inch holes 
to 2% inch round holes. Special 
plates made to order. 


We can supply the C.D. O.K. 
style knives, the C.D. Cut More 
knives, and the B. & K. knives. 
All of these have changeable 
blades. The C. D. TRIUMPH 
knife with all four blades in one 
unit, and solid tool steel knives 
of all descriptions. 


Write to us for full particulars. 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckman 
2021 GRACE ST., CHICAGO, ILL. 
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COTTONSEED MEN MEET 


Reduced consumption of cotton and 
cottonseed products, because of the 
European war and stiff domestic com- 
petition growing out of increased soy- 
bean production, was a topic of prime 
importance at the forty-fourth annual 
meeting of the National Cottonseed 
Products Association, held recently in 
the Roosevelt Hotel, New Orleans. C. 
W. Wallace, vice president and general 
manager of the Union Oil Mill, Inc., 
West Monroe, La., succeeded A. L. 
Durand as association president. 


G. J. Stewart, vice president of 
Swift & Company, spoke on “One of 
Our Public Relations Problems,” ad- 
vocating a broad program of producer 
and consumer education for the cotton- 
seed industry. Mr. Stewart reminded 
members that unless the industry func- 
tioned as a unit, its resistance to com- 
petition by other industries would be 
seriously weakened. 














EMPHASIZES EASE OF SERVING 


One of a series of colorful point of sale 

pieces being used by Wilson & Co. to pub- 

licize the wide menu adaptability of Mor, 

new Wilson canned pork product. Each 

is based on theme that Mor can be readied 
for the table “quick as a wink.” 





CHAIN STORE SALES 


Kroger Grocery and Baking Co. re- 
ports $21,048,261 sales for the fifth 
four-week period ended May 18, an in- 
crease of 9 per cent from $19,244,492 
for the same period in 1939. Cumulative 
sales for the five periods totaled $97,- 
965,762, an increase of 7 per cent over 
sales of $91,660,359 for the correspond- 
ing periods last year. 

Sales of the National Tea Co. for the 
four weeks ended May 18 totaled $4,- 
686,016, an increase of 11.4 per cent 
over the $4,207,299 reported for the 
same period in 1939. For the 20 weeks 
ended May 18, sales amounted to $23,- 
755,699, an increase of 13.2 per cent 
from $20,984,868 a year earlier. 





Liver Sausage Campaign 
(Continued from page 13.) 
form habit of eating liver sausage.” 


; NEVADA.—“We have had a very nice 
increase in our liver sausage volume. 
We did not keep this item separate from 
our other sausage items in our sales 
distribution, but from our production 
reports, we have increased approxi- 
mately 50 per cent.” 


MASSACHUSETTS.—“Our sales of 
liver sausage during first week of cam. 
paign—and since then—show substan- 
tial increase.” 


WASHINGTON.—“We feel safe in 
saying that there must have been at 
least a 25 per cent pick-up in liver sau. 
sage.” 


ARIZON A.—“We are happy to report 
that the liver sausage campaign has 
seemingly gone over in a good way. 
While we, of course, do not know results 
of competitors’ efforts during this cam- 
paign, we do know that we enjoyed sub- 
stantial increase in sales over the corre- 
sponding period of last year.” 


Personalities and Events 


(Continued from page 21.) 


on May 15. Mr. McGee started with 
Swift at Greenville, Miss., in 1917. 

James H. McGrath, former assistant 
office manager of the Estherville Pack- 
ing Co., Estherville, Ia., has been elected 
assistant secretary-treasurer and office 
manager of the company, in charge of 
the accounting, credit and traffic depart- 
ments. Mr. McGrath served six years 
with the Albany Packing Co., Albany, 
N. Y., before his transfer to the Esther- 
ville firm. 

How the meat packing business oper- 
ates was explained before a_ recent 
meeting of the Phalanx Fraternity at 
Johnstown, Pa., by William Reese and 
Howard Mulhollen of Armour and Com- 
pany, who illustrated their talks with 
photographs of various industry proc- 
esses. 

Ben Abraham, president, Abraham 
Bros. Packing Co., Memphis, Tenn., was 
a member of a large delegation of 
Memphis business men who recently 
attended the West Tennessee Straw- 
berry Festival at Humboldt. 


Great Bend Packing Co., Great Bend, 
Kas., recently played host to all children 
12 years of age and under at a “merry- 
go-round and hot dog sandwich” party 
at the local carnival grounds. 

The sausage manufacturing business 
located at 504% W. Broadway, Long 
Beach, Calif., has been sold by Victor 
F. Ferron and Mabel Ferron to William 
K. Schwenk. 

James A. McDonough, a director of 
Armour & Company, was recently re- 
elected to the board of directors of the 
Kansas City Southern Railway Co. 

Lew Reeve, jr., an employe of Geo. A. 
Hormel & Co., Austin, Minn., was 4 
Chicago visitor last week. 
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Outlawing Lost Motion 
(Continued from page 11.) 


productive labor. The time he spends at 
it adversely influences his day’s produc- 
tion. Providing each boner with a 
steady supply of hams reduces unpro- 
ductive time at the ham boning table, 
increases the efficiency of the ham bon- 
ing operation and reduces the cost of 
the boned ham. 

Some workers, such as truckers, are 
employed full time at unproductive 
tasks. Others spend a portion of their 
working day at unproductive labor. 
Reducing unproductive labor, regardless 
of its nature, and the time and distance 
over which such labor is performed, 
offers a possibility for cutting costs 
and increasing production efficiency 
which apparently too few packers ap- 
preciate, since they are giving so little 
attention to it. 


Survey Reveals Apathy 


Twenty packers were questioned re- 
cently by THE NATIONAL PROVISIONER. 
Of these, 18 had given no well-directed 
thought or scientific study to their un- 
productive labor problems. They could 
not estimate how much unproductive 
labor they paid for each week; nor 
would they hazard a guess as to the 
reduction in unproductive labor they 
might make with intelligent effort. This 
proportion of 18 to 2 probably holds true 
for the industry. 

Many meat plant operations appear 
to be satisfactorily efficient when ex- 
amined casually. They sometimes offer 
surprising opportunities for cutting 
costs when subjected to careful analysis. 

The story has been told in THE Na- 
TIONAL PROVISIONER of an Eastern meat 
plant, equipped with the most modern 
bacon wrapping equipment, in which 
time and motion studies enabled a sur- 
prising saving to be made in wrapping 
costs. Twelve girls were employed on 
the wrapping line. Average production 
was 18 six-lb. cartons per hour, or a 
total of 12,960 half-pound packages per 
five-hour day. (Bacon room wrapping 
force also packs frankfurts and other 
products). Time and motion studies re- 
vealed that it should be possible to 
shorten the time required to wrap a 
half-pound package by six seconds and 
thereby make a saving of 20 man-hours 
per day, or the expense of four wrap- 
pers. 


Efficient Operation Improved 


The feat was accomplished by simple 
and economical changes in wrapping 
table design and wrapping procedure. 
The most interesting fact is not that 
the labor of four workers was saved, 
but that there should be possible this 
reduction of unproductive effort in an 
operation that had been considered by 
the executives of the plant as the last 
word in efficiency. 

Improved methods to reduce unpro- 
ductive labor at the sausage linking 
table and, therefore, permit workers at 
this point to spend a greater percentage 
of their working time at productive ef- 
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fort (linking) has, as mentioned previ- 
ously, increased linking production as 
much as 30 per cent in some cases. 


Trucks in curing cellars and order 
assembly and shipping coolers are mak- 
ing large savings in some plants, but 
their possibilities for saving time and 
reducing unproductive labor have not 
been exploited to the limit in the meat 
industry. 


The overhead rail equipped with a 
moving chain, as an instrument for 
moving product, has received little con- 
sideration. Its possibilities for reducing 
processing time, saving floor space, cut- 
ting unproductive labor and improving 
plant efficiency are only beginning to be 
sensed. 


Stockinetting devices, bacon forming 
machines, air-conditioned smokehouses, 
recording thermometers, automatic tem- 
perature control instruments and a mul- 
titude of other tools and devices whose 
value in cutting costs and improving 
quality of products is well known con- 
tinue to be ignored by many packers. 
There is no lack of knowledge and 
facilities for materially improving aver- 
age plant efficiency in the meat packing 
industry, but there is a very evident 
lack of a disposition to get on with the 
job. 

There is some evidence, however, to 
justify the belief that a considerable 
level of efficiency must be attained soon 
if some packers are to maintain their 
volume of sales. Consumers never will 
object to paying a reasonable price for 





meat. They may reasonably be ex- 
pected, however, to refuse to consider a 
price based on a cost that is excessively 
high due to low production efficiency, 
waste and loss. 


Meat prices in any locality, to a con- 
siderable extent, are based on the cost 
of production in the most efficient plant 
serving the territory, for every packer 
takes merchandising advantage of any 
situation his energy, initiative and 
ability can create for him. 


There are some highly efficient meat 
plants. Their costs are low and, if these 
packers desire, they frequently can 
undersell competition without sacrific- 
ing a reasonable profit. It would be 
constructive, therefore, if every packer 
would view instances of apparent de- 
liberate price cutting from a new angle. 


Instead of assuming that the offend- 
ing packer deliberately cuts prices, 
would it not be more logical to suppose 
that his prices are based on his cost of 
production, and that they are figured 
to make a fair margin of profit? Such a 
supposition leaves little ground for 
complaints, but it does provide an incen- 
tive for every packer suffering from 
low prices to study his operations and 
to strive to reduce his costs to a point 
where he can compete profitably at the 
lower price level. 


Watch the Classified Advertisements 
page for bargains in equipment. 





7 Reasons Why JOURDAN Leads the Field 


1. Cooks complete 
batch of sausage 
in single opera- 
tion 


2. Costs less to 
own and requires 
less time to oper- 
ate 


3. Produces per- 
fect sausage at all 
times 


4. Resultsin great 
savings from min- 





5.No tangled, 
burst or broken 
sausage 


6. Applies color at 
same time sau- 
sage is cooked 


7. There’s a mod- 
el to fit every space 
requirement 


Manufactured under the 
following patents: No. 
1,690,449 dated Nov. 6, 
1928 and No, 1,921,231 
dated Aug. 8, 1933. Other 
Patents Pending. 


The JOURDAN PROCESS COOKER is ideally suited to modern sausage cooking needs. 
Automatic percolating system of cooking accomplishes remarkable results. Patented cir- 
culating action renders every sausage clean, attractive and uniform! For exclusive re- 
sults, try JOURDAN! Send for complete details. 


JOURDAN PROCESS COOKER CO. 


814-832 West 20th Street 


Chicago, Illinois 


Western Office: 3223 San Leandro Street, Oakland, California 
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PLANT OPERATIONS 


Sdleas fer Operating Men 





CHIMNEY HEIGHT AND DRAFT 
By W. F. SCHAPHORST, M.E. 


I am in receipt of a letter containing 
this inquiry: 

“Does the height of a chimney have 
much to do with the draft under the 
boiler? I have heard it argued pro and 
con and would like to have your opinion. 
In this part of the state we use stacks 
of standard height, but I notice that in 
southern Texas they use many that are 
not over 30 ft. high for, say, a 100 h.p. 
boiler.” 

Height of a stack has much to do 
with the draft under the boiler. It is the 
stack that creates the draft. The higher 
the stack the greater the draft. But 
the area of the chimney also is a factor 
which must be considered. 

I have prepared the accompanying 
chart, which is useful for determining 
the number of pounds of coal that may 
be burned per hour on a given grate, 
knowing the area of the chimney in 
square feet and the height of the chim- 
ney above the grate in feet. 

For example, the dotted line drawn 
across this chart shows that if height 
of chimney above grates is 100 ft. and 
the cross-sectional area of the chimney 
is 45 sq. ft., 10,000 lbs. of coal may be 
burned per hour on the boiler grates. 
The chimney will take care of all of the 
gases. 

Any straight line across the chart 
will solve a problem. Thus, if you know 
how much coal you want to burn per 
hour and if you know the height you 
want to build a chimney, a straight line 
will tell you what the area of the sec- 
tion of the chimney must be. It may be 
built round or square. 

The range of the chart is great 
enough to take care of any chimney 
from 10 to 1,000 ft. in height and in 
area from 2 sq. ft. to 2,000 sq. ft. 
Column B gives coal burned up to 1,000,- 
000 lbs. per hour, which is a consider- 
able amount of coal. 


The chart is based on the formula: 


F 
A=sT 8 yh 

A is cross-sectional area of the chim- 
ney in sq. ft. 

F is number of pounds of coal burned 
per hour. 

H is height of chimney above the 
grates, in feet. 

It is all right to use the formula, but 
the chart will be found much quicker 
and is accurate. After a chimney size is 
roughly decided, it is a good plan to 
apply the formula itself, merely to 
“check up” the chart. There is nothing 
better than “checking and rechecking” 
on problems of this kind, because large 
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CHIMNEY HEIGHT CHART 


chimneys are naturally costly. How- 
ever, a chimney that is not large enough 
is even more costly because it will re- 
quire erection of another chimney or 
the installation of a blower. The in- 
stallation of a blower is often a good 
thing, but it has nothing to do with 
chimney cost or with this chart. 


SPEEDS UP 
OPERATIONS 


This conveyor system 
for handling hams, bel- 
lies and other cured 
product was developed 
by the E. Kahn’s Sons 
Co., Cincinnati. After 
withdrawal from brine 
tanks, product is placed 
on conveyor, where dry- 
ing, stamping and re- 
lated operations are per- 
formed as it moves 
along. (National Pro- 
visioner photo.) 






USE OF GAS MASKS 


Every packinghouse engine room em- 
ploye should be instructed in the use of 
the ammonia gas mask. He should work 
in the mask periodically to become ae- 
customed to it. 


An extra canister should be kept on 
hand for each ammonia mask. Spare 
canisters last for an indefinite period if 
cork and seal are not removed. The seal 
at the bottom must be removed when 
attaching the ammonia canister to the 
mask. Canisters should be replaced 
every two years whether or not the 
mask has been used. Canisters which 
become rusted should be promptly re- 
placed. 


Masks should be kept in their cases in 
a cool and convenient location which is 
easy to reach from outside the engine 
room. Masks should be placed in their 
cases so that the fabric is not creased, 
the tube kinked or the valve bent when 
mask is not in use. 


In addition to using an ammonia gas 
mask when shutting off valves or stop- 
ping ammonia leaks, masks should be 
worn by workers when making any 
opening in the ammonia system. 


If the odor of gas becomes objection- 
able when using a gas mask, the wearer 
should leave the gas area immediately, 
He should replace the canister and ex- 
amine the mask for defects before re- 
entering the room. 


HANDLING STUFFING 
MACHINE PISTONS 


One of the more difficult jobs of main- 
tenance and repair in the sausage 
manufacturing department is handling 
pistons in and out of stuffing machines. 
This operation can be speeded up and 
simplified by installing an overhead rail 
over the stuffers, on which a wheeled 
chain hoist may be installed. It is an 
easy task with such a set-up not only to 
lift pistons out of stuffing machines, 
but also to transfer them to the truck 
on which they will be transported to the 
machine shop or other location where 
work will be done on them. 
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ON PARADE 


Peacock Brand Casing Colors ... 
clear, bright, attractive colors that 
are now available in new TABLET 
FORM! Effervescent-dissolving 
action spreads color quickly and 
evenly. They're easier to use and 
economical, too. One color tablet 
makes 125 gallons of cooking 
water. Write today for freesamples. 


WM. J. STANGE CO. 
2536-40 W. Monroe St.; Chicago 


Western Branches: 923 E. 3rd St., Los Angeles, 1250 
Sansome St., San Francisco. In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 




















For Better Manufa 
\ MEAT PRODUCT! 














( WYNANTSKILL fills every stockinette need ) 





All weights, shapes and sizes of Beef, Ham, Sheep, Lamb, 
Bacon, Frank and Calf Bags are stocked for immediate 
shipment . . . your adequate and economical solution to all 
stockinette problems. For complete satisfaction, try Wynant- 
skill Stockinettes, Industrial Towels, Mops and Polishing 
Cloths. Write/ 








WYNANT SKILL MPG. CO. new von 


es: Wm McCarthy, 222 W. Agee St., Chicago, Ill. 
Monee Sele’ 516S. Ween’ St., Adrian, Mich. @ T. W. Evans Cordage 
Co., Inc., 82 Maple St., Thorton, R. |. @ J Pe beth O. Box 307 Bur. 
falo, N. We 6 c.M. Ardizzoni, 31-17 36th St., Long island City, N.Y. 

tes, 131 W. Oakdale Ave., Glendale, Pa. @ C. H. Selby, 


Joseph 
\ 1B A St, _ Francisco, Calif. @ R. G. Fluker, Warsaw, N. Y. 
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And find out just what this modern CONTROLLED 
cold can do for your business. 


If it’s ECONOMY you need, consider the savings in 
power (up to 34 per cent) made with Frick booster 
compressors. Or get a Frick purger and save both gas 
and power! Investigate the Frick Flexo-Seal, type VW 
coils, group lift for 
ice tanks, ice-saver 
dumps, float and 
electric controls, and 
other money savers. 


There’s a Frick 
Branch Office or Dis- 
tributor near you. 
Ask for bulletins and 
estimates on the up- 
to-the-minute refrig- 
erating equipment 
you need. Write, 
wire, or phone. 





Frick Compressors Carry Heavy Cooling Loads 
at Low Temperature with the Greatest Economy. 


Erick DEPENDABLE REFRIGERATION SINCE 
RIC Re: Jb Be ee 


WAYNESBORO, PENNA. 
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YOUR GRACIOUS HOST 
FROM COAST TO COAST 









































| Belleview Biltmore 





A.S.KIRKEBY, Manoging Director 


KRIRREBY 


HOTELS 











Sales Fundamentals 


(Continued from page 19.) 


don’t even know whether or not I can 
remember all the new items being 
added. My customer may prefer to 
spread his business, buying some items 
from others.” 

“True, but don’t forget the good Lord 
helps those who help themselves. In 
the first place, you’re wasting your cus- 
tomer’s time by forcing him to buy 
items from another salesman when he 
could be buying them from you, pro- 
viding he knows you carry them. Your 
best bet is to remember the various 
product classifications handled by our 
company and guide your conversation 
through each of these in a general way. 
This will lead up to specific products, 
and each visit should add on one or two 
additional items to the order. As an 
example, since you’re handling oleo, let 
him know that you are selling it. He 
might as well order it from you as from 
the next salesman. By the way, where 
do you eat when you are out on your 
route?” 


“Oh, I usually stop at any place I 
happen to be near at lunch time,” re- 
plied Bill. “If I’m in a hurry, I gener- 
ally eat at a hamburger shop. More 
often, I eat at a restaurant, and occa- 
sionally in a hotel dining room.” 


Business in Eating Places 


“The point that I want to bring out,” 
the sales manager remarked, “is that 
you have been rubbing elbows with po- 
tential customers without realizing it. 
Hotel, cafe and hamburger stand busi- 
ness is growing in importance yearly. 
Consider the packinghouses catering to 
this type of business almost exclu- 
sively. Then look over your own route 
and see the number of stops you could 
profitably make, concentrating on hotel 
cuts and allied specialties. Loins, ribs, 
spare ribs, hamburger, sausage, bacon, 
etc., are specialties which can be mar- 
keted most profitably through this type 
of business.” 

“Hotels, cafes and clubs are espe- 
cially good prospects for vacuum 
packed specialties, hams, luncheon 
meats, Canadian bacon, spencer rolls, 
tenderloin strips, etc. Let them be- 
come acquainted with you and your 
line.” 

“You’ve certainly shown me a num- 
ber of things I’ve been overlooking,” 
Bill said. “I feel that I’ve learned more 
in these few minutes than I could have 
in a year by plugging away myself. 
That is, if I’d lasted another year. Now 
I hope I can arouse as much buying de- 
sire among my customers as I have de- 
sire to sell.” 


“Well, don’t forget that one sure way 
of increasing your order is by helping 
your customers sell your product,” the 
sales manager added. “Always be sure 
to carry display material with you. Ef- 
fective displays will result in addi- 
tional sales. Counter cards, properly 
used, will help move your product out 
of the refrigerator and into the con- 
sumer’s home. 
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“Get into the habit of carrying g 
small tack hammer and a supply of 
thumb tacks in your car, as well as dis. 
play material furnished by our adver. 
tising department. Remember that the 
more your customer sells, the larger 
will be his orders. 

“By following out this whole plan 
consistently—making all your stops, 
striving for additional items and back. 
ing it up with effective use of adver. 
tising display material,” Arnold cop. 
cluded, “you will soon find your total 
number of individual orders increasing, 
as well as the amount of each order,” 


NATIONAL CHEMICAL SHOW 


The first chemical show sponsored by 
the Chicago section of the American 
Chemical Society will be held December 
11 to 15 at the Stevens hotel, Chicago. 
The exposition is expected to attract 
40,000 chemists, chemical and operating 
engineers, production managers and in- 
dustrial executives, according to Dr, R. 
C. Newton, chief chemist of Swift & 
Co., who is chairman of the exposi- 
tion committee. 

Among members of the advisory 
committee of the exposition are Dr. W. 
Lee Lewis, director of the Department 
of Scientific Research, Institute of 
American Meat Packers, and Oscar G. 
Mayer, president of the Chicago Asso- 
ciation of Commerce and president of 
Oscar Mayer & Co., Chicago and Madi- 
son, Wis. 

Plans are under way to make the ex- 
position the most comprehensive and 
diversified ever held in America. Space 
application blanks are now available at 
the society’s headquarters at 110 N. 
Franklin st., Chicago. Total space for 
exhibition purposes will be limited to 
32,000 sq. ft. 


WIDEN FSCC STAMP PLAN 


Two new stamp areas were added 
recently by the Federal Surplus Com- 
modities Corp. under its surplus com- 
modities program. They were Clinton, 
Okla., and the surrounding county and 
Clackamas and Marion counties in Ore- 
gon. This brings the total of areas in 
which the plan is being operated, or will 
soon start, to 83. 

By the end of the calendar year, the 
orange and blue stamp plan is 
to be extended to 150 areas and, by the 
end of the fiscal year in June, 1941, the 
total may reach 175 to 200. Under the 
broadened plan there would be an In- 
creased consumption of 56,000,000 Ibs. 
of butter, 59,000,000 dozen eggs and 
180,000,000 Ibs. of pork, according to 
Henry A. Wallace, Secretary of Agricul- 
ture. 

A Food Stamp Anniversary Week was 
observed May 16 to 23 by citizens of 
Pittsburgh, Pa., as \a part of a national 
observance to emphasize operation of 
the government’s surplus commodity 
program in Allegheny County. 
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EARLY & MOOR 


Sausage Casing Specialists 
MANUFACTURERS + + + + + © © © EXPORTERS * + + + + © + * IMPORTERS 


BOSTON, MASS. 


“The Skins You Love to Stuff’ 








EXTRA DIVIDENDS For 
NEVERFAIL USERS 


large packers, small packers... ham packers from 
every State in the Union report sharply rising sales 
and profits soon after starting to use the NEVERFAIL 
3-Day Ham Cure. It's the “Pre-Seasoned” flavor! 
That, and improved texture, tenderness, mildness 
and color that win and hold new customers. Write 
today for a free demonstration in your own plant. 


H. J. MAYER & SONS CO. 


CHICAGO ILLINOTS 





6819-27 SOUTH ASHLAND AVENUE @ 


59 Boy Street. Toront — Plent Ww 








CAHN sErvice__ 


is an important cog in your dain machine 


It costs no more to get the advice of an expert with every 
stockinette order. Order Cahn Stockinettes next time and 
turn your stockinette problems over to 


ho, hoabers 


222 WEST ADAMS ST., CHICAGO, ILLINOIS 
Selling Agent: THE ADLER COMPANY, CINCINNATI 









VILTER Saves Moncy 
PAKICE) 


MAKING... 
+ ~ = Sausage for shipment © Mixing with Sausage Meat to remove heat 
of grinding, and to add water content. 
ADVANTAGES: 
® Tiny Pakice Crystals mix readily with meat ¢ No large chunks to dull knives 
or leave air space in sausage ® Easily kept peatecty clean and sterile ¢ Handles 
as easily as snow e LOW COST—olten hal 
the cost of ordinary ice. y 
YOU will profit by using Vilter Pakice in your plant. os 
Let us ow you how economically it fits into your 


THE VILTER MFG. COMPANY 
Street Milwaukee, Wisconsin 
‘Clee in Principal Cities. 
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a NEW YORK, N.Y. @¢ 


The Modern Method 


of TRUCK COOLING 


Leading Packers look to THEURER 

to solve their truck cooling prob- 

lems. Abolition of hot spots in body, 

assured dependability, greater 
economy and unparalleled 
efficiency have “sold” these 
packers on ICEFIN. Write 
for details! 


THEURER WAGON WORKS, INC. 


NORTH BERGEN, N. J. 
Commercial Insulated and Refrigerated Bodies 
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Warm Air 

























STATION USW Brings You 
Another Spot Broadcast... 


Listen to Mr. WELDO, United's 
wiry little man broadcasting 
right from the “plantside.‘‘ 


United Stainless Steel Molds 
and Bacon Hangers take the 
labor out of overhead. Beside 
being absolutely sanitary they 
are the easiest to clean and 
a no time out looking for 


lost 
Steal All Welded Molds and 
Hangers are the Buy for '40. 








BEST & DONOVAN, Rep. for Chicago 





The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 
Machinery Company 


Piqua Ohio 
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READY NOW IN PERMANENT FORM! 



































The First Thirty-Seven Lessons in " ‘ ~ 
School of Refrigeration | « 
THE NATIONAL PROVISIONER’S F 
ran 
the 
dev 
mel 
; S 
Almost simultaneously with the appearance of the first article flav 
plo; 
under the general head of “The National Provisioner’s School MEAT PLANT REFRIGERATION ane 
and 
of Refrigeration” in July, 1938, letters of commendation were AND AIR CONDITIONING : 
Volume 1 by 
received from packers, superintendents, master mechanics and olume lute 
in 
engineers in all sections of the country. The course had hardly Gives you the first thirty-seven lessons in “The “ 
: National Provisioner's School of Refrigeration,” date 
gotten under way before requests for reprints began to come suited te Gate Wy Ge eae te ential tizi 
‘ . aa : book form. wd 
in. These have continued in increasing numbers. = : vea 
The volume is indexed in such a manner as to D 
“Volume 1, Meat Plant Refrigeration and Air Conditioning” is pera vondy seferene te te mony canite- equ 
tions of any subject covered in the articles. As an po 
p : an 
THE NATIONAL PROVISIONER’S answer to this demand. The example, this is the way the index treats the plat 
subject of “Heat.” min 
author of the articles and the man who revised the first posi 
Page edgi 
. ‘ . ‘ No Twe 
thirty-seven lessons in the course is a meat plant engineer—an ‘ De 
SE ee ee ee ee 3 
ond: 
expert in packinghouse refrigerating problems. conduction Of... ....++eeeeeeeeeeeees 7 M 
MNEs in C5 cna se seneetentees 7 said 
The articles in this new volume appear in lesson form and are EE EO PER 7 9 
NEN DOME. osc ccceescvscveus 6 She 
designed to enable those interested in meat plant operation, how 1 te mnetered....<sccccccccccccs 4 
’ : ; : . mechanical equivalent of............+. 8 
as well as refrigeration, to acquire a practical working EE eae , 
. ‘ " = removal during chilling. .............- 8 | 
knowledge of this basic subject as well as fundamental in- 
WONIE Choc 6 iccceciccncesesnnwens 7 A 
ture 
formation essential to the worker who has ambitions beyond refr 
kets 
his present job. The contents of “Meat Plant Refrigeration and plac 
Air Conditioning” are the first ever prepared on Ing 
‘ , , been 
This first edition is limited. Fill out the coupon and mail in your refrigeration from the packinghouse angle en 
stall 
order today. Price postpaid, $1.50. case: 








THE NATIONAL PROVISIONER, 407 SO. DEARBORN ST., CHICAGO, ILL. ©@@@@000080000000000 


Please mail as soon as off the pres’ umn copies of “Meat Plant Refrigeration and Air Conditioning” at $1.50 per copy to 


Name Firm 























Address City State 
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YY NEW EQUIPMENT nee Steppes 
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EFFICIENT MEAT TENDERING 


Packers catering to hotels and restau- 
rants are among those who have found 
the Delicator, a unique meat tendering 
device, helpful in meeting the require- 
ments of their customers. 


Said to improve the texture and 
flavor of all meats, the Delicator em- 
ploys a series of 58 sharp blades which 
penetrate the meat completely in criss- 
cross fashion, cutting all veins, sinews 
and fibers without squeezing out juices. 


Steaks of any length may be handled 
by this device. It is said to be abso- 
lutely sanitary, since all parts coming 
in contact with the meat are of stain- 
less steel. No boards are used. Meats 
up to 1% in. thickness are accommo- 
dated. It may be used to produce appe- 
tizing meat combinations by knitting 
together slices or strips of beef, pork, 
veal, mutton, bacon, etc. 


Delicator is all-electric in operation, 
equipped with % hp. motor. It occupies 
small space, measuring 12% in. in width 
and 13 in. high. Length of feeding 
plate is 18% in. It is operated with a 
minimum of effort; meat is placed in 
position extending slightly over front 
edge of conveyor and moved forward. 
Two to four Swiss style steaks may be 
‘Delicatized” at one time in a few sec- 
onds. 


Meats processed on this machine are 
said to cook in about one-fifth the time 
generally required and to retain juices. 
The Delicator is produced by U. S. 
Slicing Machine Co., La Porte, Ind. 


FIXTURE FOR STERILAMPS 


A new self-contained showcase fix- 
ture for 20- and 30-in. Sterilamps for 
refrigerated display cases in meat mar- 
kets, dairy product stores and other 
places where wide-spread, bacteria-kill- 
ing ultraviolet radiation is desired, has 
been announced by the Westinghouse 
Lamp Division. The fixture can be in- 
stalled in the upper front corner of 
cases or under shelves without inter- 


AID TO MEAT 
MERCHANDISING 


All-electric in operation, 
the Delicator quickly 
produces more tender 
meats without loss of 
natural juices, handling 
from two to four Swiss 
style steaks at one time 
in a few seconds. Meats 
processed by this device 
are said to cook in one- 
fifth the time usually re- 
quired. Steaks of any 
length may be accom- 
modated. 


fering with the view of the display or 
the operation of the case. 


Solid, non-tarnishing, mat-finished 
aluminum, which harmonizes with the 
interior fittings of display cases, has 
been employed in the construction of 
the new fixture. Two guard rods give 
it strength and afford protection against 
accidental breakage of the lamps. 


Operating transformer is enclosed in 
one of the boxes located at either end 
of the fixture; switch and power line 
connections are in the other. Ordinary 
115-volt, 60-cycle supply is required for 
the transformer, which is designed to 
give a low current through the lamp, 
thus providing efficient and safe radia- 
tion in a display case where the dis- 
tance from Sterilamp to the meat is 
small. 


When the cover of the transformer 
is removed, power is cut off. Replace- 
ments of lamps can be made only by re- 
moving the box cover and sliding the 
socket back. After removing the old 
lamp and replacing it with a new one, 
the socket is returned to its original 
position and clamped. When the cover 
is replaced the circuit is closed and the 
lamp is ready for operation. 
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PACKAGING EQUIPMENT 


Package Machinery Co. announces it 
now has machines for wrapping pack- 
ages in Pliofilm, the transparent ma- 
terial developed by the Goodyear Tire 
& Rubber Co. 

Because of its special nature, Plio- 
film requires treatment differing from 
that used in the application of any 
other transparent wrapping material, 
it is pointed out. Precise temperature 
control and special folding mechanisms 
are necessary. Application of heat to 
the material causes self-welding in- 
stead of sealing, making a tight seal. 


Because of this fast seal, a tape is 
necessary to facilitate opening the 
package. This tape can be applied auto- 
matically by the wrapping machine. In 
spite of the special manner in which 
Pliofilm must be handled, the standard 
FA types of wrapping machines, with 
modifications, have worked successfully. 

Speeds up to approximately 100 pack- 
ages per minute are possible, it is re- 
ported, depending on the nature and 
size of the package to be wrapped. 


FLASHES ON SUPPLIERS 


SUPERIOR CASING & SUPPLY 
CO.—Newly organized with offices at 
200 Washington ave., North Minne- 
apolis, Minn., the Superior Casing & 
Supply Co. handles natural casings and 
a full line of supplies, seasonings, cur- 
ing salts, soyflour, etc. H. F. Meyer is 
president of the new firm and Henry 
Crain, vice president. Mr. Crain is well 
known among sausage manufacturers 
and packers due to many years of ex- 
perience in calling on the trade. The 
firm will operate in Wisconsin, Minne- 
sota, Iowa, the Dakotas and Montana. 
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Packers’ Livestock 


Costs Down in March 


ACKERS paid $117,229,000 for live- 

stock slaughtered in federally in- 
spected packing plants during March, 
1940. This compares with $132,827,000 
in March, 1939, and a 5-year average of 
$126,052,700. All types of livestock cost 
less than a year ago. Cattle cost $52,- 
722,000, compared with $58,716,000 in 
March, 1939; hogs, $46,745,000, com- 
pared with $55,005,000; sheep and 
lambs, $11,045,000, compared with $11,- 
970,000. 


For the first quarter of-.the year, 
January through March, meat animals 
processed under federal inspection cost 
packers a total of $383,968,000. In the 
same period in 1939 the cost was $392,- 
160,000, and for the 5-year average, the 
cost was $376,439,200. Cattle cost $165,- 
070,000 during the first three months 
of this year; hogs, $164,777,000 and 
sheep and lambs, $34,000,000. 

Average cost per cwt. of live animals 


during March, 1940, with comparisons, 
was as follows: 


Jan.- Jan.- 

March, March, Mar., Mar., 

1940 1939 1940 1939 

Gattfe 2.2.0 $7.67 $8.03 7.60 $7.87 
Steers’ ..... 8.80 9.57 none whic 
Calves ..... 8.95 8.90 8.93 8.93 
Be eceeeen 5.07 7.42 5.21 7.45 
Sheep ...... 9.44 8.73 8.92 8.58 


4Steers also included with cattle. 


Average dressed weight of cattle in 
March this year was 526.24 lbs.; a year 
ago the average was lighter at 512.58 
Ibs. Calves dressed out a little heavier 
this March at 96.70 lbs., compared with 
95.26 Ibs. a year ago. Hogs were ap- 
proximately the same as last year at 
173.83 lbs. compared with 174.99 Ibs. 
Sheep and lambs showed still less varia- 
tion, dressing out at 43.30 Ibs. in March, 
1940, and at 43.15 lbs. in March, 1939. 


CATTLE IMPORTS RISE 


April cattle imports from Canada and 
Mexico were more than double those of 
a month earlier, but still were far be- 
low those of April, 1939. Total inship- 
ments for the first four months of 1940 
totaled 54,069 head, a decline from 
90,580 head during the same period last 
year. 

Fewer heavy cattle were imported 
from Canada in April this year than 
last April, though the total was double 
that for March, 1940. Imports of Cana- 
dian calves in April were also smaller 
than in April, 1939; however inship- 
ments were twice as large as for the 
previous month. 

Imports for April from Mexico 
showed a marked increase in heavy cat- 
tle over March—from 63 head to 9,273 
head. In the 200-700 lb. class total was 
51,573 for April, 1940, compared with 
25,187 head in March, 1940. 

Imports for April and the first four 
months of 1940, and comparable periods 
in 1939, are reported by the U. S. Agri- 
cultural Marketing Service, as follows: 











April, April, 4 mos. 4 mos. 
1940 1939 1940 1939 
Canada— 
Over 700 Ibs....16,008 30,415 35,449 65,347 
200-700 Ibs. .... 652 718 1,317 1,621 
Under 200 lbs.. 7,724 8,785 17,303 23,612 
FOE ovcccvus 24,484 39,918 54,069 90,580 
Mexico— 


Over 700 Ibs.... 9,273 8,217 24,540 36,090 
200-700 Ibs. ...51,573 70,085 143,795 246,225 
Under 200 Ibs.. 6,500 6,286 18,572 23,525 


Total ........ 67,346 84,588 186,907 305,840 








CANADIAN LIVESTOCK VALUES 


MONTREAL.—Applying _ stockyard 
values to the entire output of livestock 
in Canada in 1939, the Dominion gov- 
ernment’s 20th annual market review 
estimates the total value of cattle mar- 
keted as approximately $57,000,000, an 


ieee Et 





increase of $13,000,000 over 1938, 
Calves marketed had an estimated value 
of $9,500,000, an increase of $1,000,000; 
hogs were valued at $66,500,000, an in- 
crease of $5,000,000, and sheep and 
lambs were valued at $5,250,000, an in- 
crease of $500,000. 

The large increase in value was due 
both to larger marketings and better 
prices, and represented a rapid recovery 
after the decline shown in 1938. Sales 
at stockyards and packing plants, and 
direct on export gained almost 110,000 
head, to a total of 1,183,305 cattle. Ship- 
ments of store cattle back to the coun- 
try increased by about 27,000 head, to 
a total of 157,104, leaving net market- 
ings for the year at 1,026,201. 

Canada’s principal market during 
1939 was the United States, to which 
201,165 Canadian cattle were shipped 
during the year, as well as 83,000 calves, 
The United Kingdom provided scarcely 
any market for Canadian fat cattle dur- 
ing the year. 


NATIONAL 4-H CLUB CAMP 


The 14th national 4-H club camp, rep- 
resenting 1,381,595 members, opens 
Wednesday, June 12, and runs till June 
19, on a site just south of the Washing- 
ton monument, Washington, D. C. Each 
state and territory is entitled to send 
two 4-H club leaders, two 4-H club boys 
and two 4-H club girls to the national 
camp. According to M. L. Wilson, of the 
Department of Agriculture, chief execu- 
tive of the Club camp, the young people 
are meeting to learn of the work of the 
U. S. Department of Agriculture and 
other government departments; gain a 
deeper understanding “of those ideals 
that have shaped Washington as the 
national capital, and confer together re- 
garding the development of strong rural 
leadership and richer and fuller life for 
all those living in the country.” 















Dayton ,Ohio 


ALL IMPORTANT 
MARKETS 


KENNETT-MURRAY 
Livestock Buying Service 


St. Louis National Stock Yards 


Order your Hogs from 
DUNHAM AND MURPHY 


Hog Buyers 


Illinois 








——! 








Sioux City, lowa 





Omaha,Neb. Cincinnati,Ohio Indianapolis, nd. 
La Fayette,lud. Louisville, Ky. Nashville, Tenn. 


Montgomery, Ala. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 





a 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., May 29, 1940.—At 16 
concentration points and 10 packing 
plants in Iowa and Minnesota hog 
prices slid downward during the first 
half of the week under the influence of 
heavy receipts. For the first three days 
the decline on butcher hogs measured 
15@20c, while sows closed largely 15@ 
30c lower with instances off more on 
big weights. 


Hogs, good to choice 


 cvioncecitheekewsseksauabee $4.45@5.00 
I acces. a7 dig an acneine alien 4.80@5.25 
SE, cnns<eeeanmpnnmneaeeuee 4.90@5.10 
SE CEES SRE a 4.80@5.00 
DE, kncsebctetenoncesetereewnn 4.65@4.85 
ENN, S00 qea'na@hedinenb arcs Sanaa 4.50@4.75 
Sows 
ua witnie ee was ee ee eiekenbe 4.00@4 
DEED <ccenvevvactgaeensecuswael 3.90@4.35 
DT émunccvesbenecsecestcsoenes 3.70@4.15 


Receipts of hogs at Corn Belt markets 
for week which ended with May 29, 1940: 


This Last 
week week 
Dltew. BF Bhoeccsccccevese 32,900 15,200 
Saturday, May 25............ 25,300 82,800 
PE, TO Been ciccvcccscs 32,500 48,800 
Tuesday, May 28............. 41,700 12,500 
Wednesday, May 29.......... 27,600 - 18,600 
Thursday, May 30.......... Holiday. No Market. 
May 29, 1940 
CATTLE: 
Steers, good, 1413-Ib............... $ 10. 
I 6 are ewiecn cia eo-e-eavieicte 9.25@ 9. 
Steers, common and medium........ 8.85@ 9. 
COWS, MOREE. occ cccccccccccqecece e.s0a 7. 
Cows, cutter and common.......... 5.75@ 6. 
Rr 4.25@ 5. 
I EET ET .50@ 7 
tt Pe  nceneceenseevaes ace 5.75@ 6. 
CALVES: 
RE 1 AUIIRS 5 bom ouin'e'050.0'60 48/0 $ 12.00 
Vealers, good and choice........... 10.00@11.50 
Vealers, common and medium...... 8.00@ 9.50 
I So ieacera orgie dc aeasuasre naces 6.00@ 7.50 
HOGS: 
Hogs, good and choice, 190-204-Ib.......... $5.85 
Hogs, good and choice, 179-lb.............. 5.70 
LAMBS: 


Lambs, good and choice 68-70-Ib. . . .$12.85@13.00 


Receipts of salable livestock at Jersey 
City public market for the week ended 
with May 25: 


Cattle Calves Hogs* Sheep 

Salable receipts...... 1,625 1,609 283 728 

Total, with directs...5,822 11,799 24,622 37,856 
Previous week: 

Salable receipts..... 2,042 1,392 462 519 

Total, with directs.6,034 12,085 23,155 37,267 


“Including hogs at 41st street. 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended May 25: 


At 20 markets: Cattle Hogs Sheep 
Week ended May 25....168,000 407,000 238,000 
trevions WO skecceecs 173,000 388,000 269,000 





At 7 markets: 
Week ended May 2: 
k 


Previous wee 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Wednesday, May 29, 1940, as 
reported by U. S. Department of Agriculture, Agricultural Marketing Service. 


Hogs (soft & oily not quoted): 
BARROWS AND GILTS: 


Good-choice: 
BL. cecseunseccqensd $ 4.00@ 4.75 
PEIN s.ctnedanydacieaies 4.50@ 5.25 
Cg EEE See 4.90@ 5.45 
TIL. nica cadstatnareceo ee are 5.25@ 5.50 
SG occ ce ecsiedcaces Heo | 5.55 
SEL, ockabuwe esas oeae 5.85@ 5.55 
NL. (55,0500: ser eie-anae 5.20@ 5.50 
SEL 505 bts ceduds wale 5.10@ 5.35 
TELS O5 b44e4556s 00s 5.00@ 5.20 
a Ses eee ee 4.90@ 5.10 
Medium: 
eee 4.75@ 5.35 
SOWS: 
Good and choice: 
A, Seer 4.70@ 4.90 
I wed e h60c souiveees 4.60@ 4.80 
EE SS 52 4.50@ 4.70 
Good: 
SE 4.35@ 4.60 
IE \acie-ob-ctue webnceas 4.25@ 4.45 
| Se 4.15@ 4.35 
Medium: 
I itiiiencercecnine 8.75@ 4.25 
PIGS (Slaughter): 
Med. & good, 90-120 Ibs...... 8.50@ 4.25 


Slaughter Cattle, Vealers and Calves: 


STEERS, choice: 


- 5 Seer 10.00@11.25 

_ . = a eeeer 10.25@11.50 

SP BS. oes vecevesvees 10.25@11.50 

Ee 10.25@11. 
STEERS, good: 

We B- oon cncceeceses 9.25@10.00 

SE M octatpcnereeee 9.50@10.25 

rn at a ae 9.50@10.25 

I ee 9.50@10.25 

STEERS, medium: 
Lo a, ee 8.50@ 9.50 

ST Me 50.00 008000ne0% 8.50@ 9.50 

STEERS, common: 
TOPE TE, cc ccccscccvees 7.75@ 8.50 
STEERS, HEIFERS AND MIXED: 

Choice, 500-750 Ibs.......... 9.50@10.75 

Good, 500-750 Ibs........... 9.00@ 9.75 
HEIFERS: 

Choice, 750-900 Ibs.......... 9.75@10.75 
Good, 750-900 Ibs........... 9.00@ 9.75 
Medium, 500-900 Ibs........ 8.50@ 9.00 
Common, 500-900 Ibs........ 7.50@ 8.50 

COWS, all weights: 

ERE Ay ses Serer ne 7.25@ 8.00 
IE oho 6g bteanchevsceks 50@ 7.25 

Cutter and common......... 5.25@ 6.50 

ee ae 4.25@ 5.25 

BULLS (Ylgs. Dxcl.), all weights: 

ee ner 50@ 7.25 

ES ae 6.75@ 7.00 

Sausage, medium........... -25@ 6.75 

Sausage, cutter and common. 5.50@ 6.25 

VEALERS, all weights: 

Good and choice............. 9.50@10.75 

Common and medium....... 7.00@ 9.50 

GED eens ccavetbutcevnees oe 5.50@ 7.00 

CALVES, 400 Ibs. down: 

Good and choice............ 7.50@ 8.50 

Common and medium........ 50@ 7.50 

Re ee eRe 5.50@ 6.50 

Slaughter Lambs and Sheep:* 
SPRING LAMBS: 

Choice (closely sorted)....... ....+-..-- 
*Good and choice............. 11.25@12.25 
*Medium and good........... 10.25@11.00 

ORO 9.25@10.00 

LAMBS (shorn): 

Choice (closely sorted)....... ...+++.+-- 
*Good and choice...........-. 9.40@ 9.80 
*Medium and good........... 8.25@ 9.25 

COMMON .cccccccscervccccses ov ees-eeeee 

EWES: 
Good and choice..... 3.50@ 4.00 
Common and medium 2.50@ 3.50 
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2.50@ 3.25 
1.50@ 2.50 





8ST. PAUL 
415@ 4.60 
4.35@ 5.00 
At 5.25 
5.20@ 5.25 
5.20@ 5.25 
5.10@ 5.20 
5.00@ 5.15 
4.95@ 5.10 
4.90@ 5.00 
4.85@ 4.95 
4.50@ 5.00 
4.45@ 4.50 
4.45@ 4.50 
4.40@ 4.50 
4.30@ 4.40 
4.25@ 4.85 
4.25@ 4.30 
8.80@ 4.20 
9.75@10.75 
9.75@10.75 
9.75@10.75 
9.75@10.75 
8.75@ 9.75 
8.75@ 9.75 
8.75@ 9.75 
8.75@ 9.75 
173g 8.75 
7.15@ 8.75 
7.00@ 7.75 
9.25@10.25 
8.50@ 9.50 
9.25@10.00 
8.25@ 9.25 
7.00@ 8.25 
6.50@ 7.00 
6.75@ 7.75 
6.25@ 6.75 
4.75@ 6.25 
4.25@ 4.75 
6.25@ 6.75 
6.25@ 6.65 
5.75@ 6.85 
5.00@ 5.75 
8.00@10.00 
5.50@ 8.00 
4.00@ 5.50 
7.00@ 9.00 
5.50@ 7.00 
4.00@ 5.50 
9.25@ 9.50 
8.25@ 9.10 
3.00@ 3.50 
1.75@ 3.00 


1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 


less than 60 days’ wool growth quoted as shorn. 


*Quotations on slaughter lambs of good and choice and 


of medium and good grades, as combined, represent lots averaging within the top half of the good and 


the top half of the medium grades, respectively. 





Page 47 








PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, May 25, 
1940, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 8,007 hogs; Swift & Com- 
pany, 7,746 hogs; Wilson & Co., 8,035 hogs; West- 
ern Packing Co., Inc., 2,477 hogs; Agar Packing 
Co., 5,891 hogs; shippers, 6,805 hogs; others, 
28,160 hogs. 

Total: 31,721 cattle; 4,347 calves; 67,121 hogs; 
13,980 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 2,140 478 4,169 7,129 











Cudahy Pkg. Co...... 1,268 329 2,103 4,862 
Swift & Company.... 1,397 422 2,854 5,030 
Wilson & Co.,...-.... 1.169 400 2,312 3,439 
Indep. Pkg. Co....... eeee 375 cece 
Kornblum Pkg. Co.... 1, 072 s2o8 wee eoee 
GUNG ccccccccccivee Bee 1608 3,556 E557 

DIRE .ccvcccccsces 9,329 2,694 13,948 26,377 

OMAHA 


Cattle and 
Calves Hogs Sheep 
Armour and eww. - 5,576 7,957 5,749 
Cudahy Pkg. 5,389 4,450 
Swift & Compan 4,698 3,436 
Wilson & Co 3,845 1,038 
Others wis 6,949 cove 
Cattle and " qnlves: Eagle Pkg. Co., 25; Greater 
Omaha Pkg. Co., 115; Geo. Hoffmann, 54; Lewis 
Pkg. Co., 378; Nebraska Beef Co., 331; Omaha 
Pkg. Co., 188; John Roth, 126; South Omaha Pkg. 
Co., 138; Lincoln Pkg. Co., 253. 
Total: 17,627 cattle and calves; 
14,673 sheep. 






28,838 hogs; 


EAST ST. LOUIS 
Cattle Calves Hogs Sheep 


Armour and Company. 2,2 1,807 12,004 4,689 
Swift & Company... 2,076 9,905 4,958 
Hunter Pkg. Co... 121 7,173 661 

















pT ienirere 5 
ver Pam. Ob. ...6.0 Peer caen 6,504 
Sieloff Pkg. Co....... Pipinkes ary 2,060 
Laclede Pkg. Co...... nea kx 2,550 cease 
Shippers ..... -.ee- 2,881 2,136 19,868 1,419 
SE, ¥ar0040anneberd 2,578 203 «404,303 =1,320 
Fee 11,541 6,343 67,142 13,037 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company.... 1,910 406 10,035 
Armour and Company. 2,223 425 8,973 
WORE vadscevecersacs 1,107 31 142 
WD .wctcustnncies 5,240 862 19,150 
Not including 1,628 hese bought direct. 
SIOUX CITY 


Cattle Calves Ho 
Cudahy Pkg. Co...... 2,809 46 8, 


pa 





Armour and ane 3) 032 34 735 
Swift & Company.... 2,826 40 13 
REE nd 6 d.< 000 eeu 4,069 10 3'898 
Ws ssn iveeves 305 8 88 
WED siveeseteweses 13,041 138 26,610 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour and ey. 993 687 1,724 2,486 
Wilson & Co 867 724 1,591 2,046 
EE Saseercbeecvgks 215 25 #=1,531 onea 











Total .............. 2,07 1,486 4,846 4,532 


an pe , SNS 190 cattle and 1,195 hogs bought 
irec 








WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co....... 502 550 3,263 6,293 
ee WE, QB... c.ckace 256 102 1,006 10 
Wichita D. B. Co..... me |) lesions aaa 
Dunn-Ostertag ....... 41 seis "257 
DOO We Mec ecscus 104 ovee 462 
Sunflower Pkg. Co.... ere 274 
Pioneer Cattle Co..... c.i_ ive 
Interstate Pkg. Co.... 157 
Keefe Pkg. Co....... 46 
TNE wdsueesreccuver 1,312 652 5,262 6,303 
Not including 174 cattle and 2,440 hogs bought 
direct. 
DENVER 


Cattle Calves Hogs Sheep 
Armour and Company. 1,089 143 2,240 4,764 








Swift & Company.... 909 114 2,045 3,888 

Cudahy Pkg. Co...... 768 48 1,281 2,277 

Others > otenesane 1,576 240 81,508 3,806 

Re 4,342 545 7,074 14,735 
FT. WORTH 


Cattle Calves Hogs Sheep 
Armour and Company. 1,705 1,191 4,188 22,938 








Swift & Company.... 1,419 813 2,535 24,346 
Blue Bonnet Pkg. Co. 181 69 281 317 
Gear Ba, Gi... ceccess 106 6 467 cone 
Rosenthal Pkg. Co... 91 16 64 48 

NR a.54- bo kcercs 3,502 2,095 7,535 47,649 





8T. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company. 3,108 2, as 17,417 1,536 
37. 





























Rifkin Pkg. Co....... oma ns 
Swift & Company.... 44,095 3,473 
United Pkg. Co....... eee patted 
Cudahy Pkg. Co...... 
. eae 
TE esc csnesnes i 2, 61,512 5,009 
INDIANAPOLIS 
Cattle Calves Hogs Sheep 
Kingan & Co......... 1,077 20,624 413 
Armour and C seg 2,664 eave 
Hilgemeier Bros... 1,2 
Meier Pkg. Co.. 223 
Stark & Wetzel 500 
Wabnitz and Deters.. 399 55 
Maass Hartman...... ones 
RD oe cecevecces 23,853 750 
a 316 
er rerr rr 49,779 1,377 
CINCINNATI 
Cattle Calves Hogs Sheep 
S. W. Gas Bemb.cce cece 18 “ete 203 
E. Kahn's Sons Co... 409 790 8=68, 987 407 
Lohrey Packing Co.... ee 334 coves 
H. H. Meyer Pkg. Co. eam 4,116 eons 
J. Schlachter......... 121 182 Sans 66 
& F. Schroth P. Co. - «cs eee esee 
J. F. Stegner Co |.... 291 526 nee eens 
eee 2S cee 6S 308 
eee 1,254 614 893 251 
WE . Sis ésirncaces 2,306 2,130 21,332 1,235 
RECAPITULATIONt 
CATTLE 
Week Cor. 
ended Prev. week, 
May 25 week 1939 
OCCT EEO EET 31,721 34,366 34,423 
EE ES eo av waeeeveh 9,329 9,268 11,960 
ET ainda ot eutwee kee 17,627 15,318 18,545 
East St. Louis........... 11,541 10,491 10,316 
I ernie. 65.6 4-6050:4:c0s 5,240 4,085 4,326 
SM ecctctcceucees 13,041 12,193 13,138 
Oklahoma City........... 2,075 2,212 28 
IE Cx g 6.n aie Wein wa were 1,312 1,560 1,969 
SE heii: tnenéia.bieen'oi 4,342 5,389 5,733 
EE Seinen acs ba deeiet 19,616 24,581 13,836 
DE incr seksancade 3,299 3,942 3,581 
ON PT 5,403 6,009 6,060 
EP ogciuu gidicce ce hae 2,506 1,938 1,416 
ee et o> daeendes ene 3,502 3,667 5,159 
ME Sie s000easeauses 130,354 135,019 133,990 
HOGS 
III aire 4 0-9.6:karsaces-ecaan 67,121 52,250 
Kansas City.. ‘naenae 13,948 12,220 
Omaha Sce-venccercese I anne 
Sk eee 67,142 53,393 
SO ee 19,150 16,933 
ee 26,61 24,012 
Oklahoma City........... 4,846 5,920 
0 aS 5,262 7,996 
ET aig ow W-d:0.0 eeceee 7,074 6,983 
8 See ee 61,512 37,144 
De. “Gcevechede aes 8,459 8,866 
Indianapolis ............. 49,779 43,901 
REE SIRS 5 21,332 18,156 
eee 7,535 7,947 
WE sc ctcewestecctaes 388,608 321,889 
SHEEP 
NS aa 3d6 ia: Wb ects sno ee 13,980 
Re eee 26,377 
Omaha .. es el eeeaean 14,673 
East St. Louis. 13,037 
ere 


eer 
Oklahoma City 
WED ciscvvcees 


Milwaukee ......... 
Indianapolis ...... 

Cincinnati ... 
| eee 


ere 167,022 179,300 176,901 
*Cattle and calves. *Not including directs. 





CANADA HOG PRICES DROP 


Canadian hog prices are down, as a 
result of increased production in Canada 
and importation of U. S. bacon, Hon. 
J. G. Gardiner, Minister of Agriculture, 
told the House of Commons in Ottawa. 
He stated that under the bacon agree- 
ment with Britain, the price was to be 
$18.01 per cwt. at the port, with the 
packer receiving $19.29. The minister 
stated it was decided it would be better 
not to fix the price to the farmers, be- 
cause they are receiving slightly better 
prices than they would if a fixed price 
were worked out. 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 




















+tRECEIPTS 

Cattle Calves Hogs Sheep 
Mik... Mew BB....c<:cecs 13,359 1,603 28,172 11,189 
Tues., May 21........ 5,160 2/299 14,701 6,112 
Sat., May 2 eso ae 3,700 2" 
*Total this week....34,697 6,884 
i. ok Seer 37,498 
OS Ct p 
Two years ago........ 33, 76, 702 

SHIPMENTS 

Cattle Calves Hogs Sheep 
WMen.. May B0.....0<0» 3,470 65 2,081 2.518 
SS US eae 1,712 86 ip koke 1,292 
Wed., May essen’ Se 80 953 317 
Thurs., May 23....... 1,855 20 1,746 1,299 
Fri., May = Rie es 403 37 1,948 868 
Sat... MAF Bou0. ccc Te seen 100 wri 
Total this week...... 10,469 288 6,778 6,294 
Previous week........ 9,624 96 > 700 = 3,115 
, 0 UO ee 10,134 231 4,706 1,951 
Two years ago....... 10,121 955 6, 538 1, 319 


*Including 336 cattle, 2,069 calves, 22,430 hogs 
and 26,482 sheep direct to packers from other 
points. 

All receipts include directs. 


MAY AND YEAR RECEIPTS 


Receipts thus far this month and year to date 
with comparisons: 


————-Y ear——_—_- 
1940 1939 





Cattle 728,002 687,194 
Calves ..... 30/030 479 104,338 139,693 
Hogs 2,223,596 1,662,342 
Sheep 1,025,584 1/262! 679 


WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle Hogs Sheep Lambs 
Week ended May 25. $9. 75 











Previous week....... 9. 9.80 5.80 3.60 9.70 

Se 9.45 6.55 3.85 8.95 

SaePaeweseeddale 8.90 8.60 3.10 7.20 

a afaaiateatearardiaeare 11.65 11.35 4.50 10.00 

a aceaie ecaca weal 00 9.65 3.85 10.05 

petarndrdsbere/ act nena 10.50 9.85 3.50 7.70 
1935-1939..... $9.70 $9.20 $3.75 $8. 





SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs Sheep 


Week ended May 25....... 24,228 81,734 33,074 
Previous week............. 28,181 73,772 30,217 
EN pediecavesssa.aneesion 26,607 79,461 32,720 
le ica '6 a ae ceceeseeee sn 4, 

DE (i 66secvecserndasaneee 27,634 52,008 52,831 
BE kes oie s- <x enreeminaaiel 28,648 65,557 26,915 





—Prices— 
op AV 
$6.00 $5.55 
6.30 5.80 
7.10 6.55 
8.95 8.60 
12.10 11.35 
10.15 9.65 
10.20 9.85 
Av. 1935-1939...... 70,700 248 $9.70 $9.20 


* Receipts and average weight for week ending 
May 25, 1940, estimated. 
CHICAGO HOG SLAUGHTERS 


Hog slaughters at Chicago under federal inspec- 
tion for week ending May 25. 


Wook en@ins May Be.....ccscccccccccccvcsse 104,546 
De ee rrr 

PE ss a6 cco koe wire nu winigelaire oven a eae 92,425 
WWE FONG BOO. 0. 0c vce cdicvecscceccsceucssues 243 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, May 29: 
Week ended Prev. 





May 29 week 

Packers’ purchases .......... 53,503 55,621 
Shippers’ purchases .......... 5,454 7,934 
DOME: sucatcntacesrekvoreas 58,957 63,555 





PACIFIC COAST LIVESTOCK 


Receipts for the five days ended with 


May 25: 
Cattle Calves Hogs Sheep 





Los Angeles.......4,324 859 2,332 1,532 
San Francisco..... 950 185 1,800 2, 
Portland ......... 5 275 «= 8, 485s 2, #75 
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SLAUGHTER REPORTS 


special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended May 25, 1940. 





CATTLE 
Cor. 
week 
1939 
(nicagot ...eesecseeeeeee 25,569 
Kansas City®.. 
Omaha* ... 


East St. Lo 
St, Joseph.. 









Sioux City.......... eee we 

Se tee 2,607 
Fort Worth.......... 5,159 
Philadelphia cee eel 1.e87 
Indianapolis ............+. reas 


New York & Jersey City... 
Oklahoma City*.......... 
Cincinnati . 


3350 5,608 
3.200 3/226 














PeBVEL 2.2 cccccccevescee 3,93 4,236 4,925 
St. Paul... 3, 11,059 11,759 
Milwaukee 8,932 3,441 

NN, cats ensnomiteshee 25,691 125,066 128,426 

*Cattle and calves. 

HOGS 

eee UREL EE 104,546 92,425 
Meneme OUF..2scccceccese 34,200 34,186 
BO 5:02 cnecccews .-.- 38,643 26,858 
East St. Louis'.......... 69,379 62,282 
4 a 20,708 14,742 
ES eee 26,694 18,958 a 
SE Batti warn aes oon ee 6,852 6,852 
Sree 7,535 5,517 5,517 
Philadelphia ............ 17,193 16,603 16,603 
Indianapolis ............. 19,978 19,512 19,512 
New York & Jersey City.. 45,659 41,169 41,169 
Oklahoma City 041 7,77 7,777 
ee eer ee 19,580 
Re 4,933 
St. Paul... 35,624 


Milwaukee .......... are 36 6,822 6,822 


BE ciaadssaseonseane 489,607 413,840 413,840 
‘Includes National Stock Yards, East St. Louis, 
Il., and St. Louis, Mo. 








SHEEP 
NN EIT Ore § 18,774 18,774 
Ee 3 23,657 23,657 
IN piardcois: ciu-93a:6-basa +, a-0K% 5 19,068 19,068 
Bast St. Louis........... 11,628 15,623 15,623 
SS Per rere 10,343 15,568 15,568 
ne 6,550 7,288 7,288 
ie arise erie aad nl 6,303 6,386 6,386 
Serre 47,649 35,511 35,511 
Philadelphia ............ 2,939 3,998 3,998 
Indianapelis ............ 442 1,906 1,906 


New York & Jersey City. 50,234 
Oklahoma City 4,5 

Cincinnati ..... 
Denver 
| Eee 
Milwaukee . 








RND n cic ccwewcscvccs 2 
+Not including directs. 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during April bought at stockyards and 
direct, is reported by the U. S. Depart- 
ment of Agriculture, Agricultural Mar- 


keting Service, as follows: 
April, March, April, 
1940 1940 1939 
Per- Per- Per- 
cent cent cent 
Cattle— 
Stockyards ...... 73.96 71.69 75.54 
Other ...........26.04 28.31 24.46 
Calves— 
Stockyards ......57.77 56.33 63.33 
RAS 42.23 43.67 36.67 
Hogs— 
Stockyards ...... 46.09 45.65 49.41 
RN is veseisicmed 53.91 54.35 50.59 
Sheep and lambs— 
Stockyards ...... 67.55 65.54 69.15 
re 34.46 30.85 


MAY HOG SLAUGHTER UP 


Hog kill for May at 27 selected cen- 
ters under federal inspection is running 
heavier than the May volume in 1939. 
For the first three weeks in May, total 
hog slaughter stood at 1,976,000 head, 
compared with 1,703,546 head for the 
Same period a year ago. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 


WESTERN DRESSED MEATS 


NEW YORK PHILA. BOSTON 
STEERS, carcass Week ending May 25, 1940................ 9,953 2,682 3,030 
I EE iedlne cadwandan can vst<eaiges 9,615 2,518 2,765 
MU TE HD Goo oie o oieicivie a since secs 9,616 2,605 2,631 
COWS, carcass Week ending May 25, 1940................ 532 1,075 2,351 
WP NE hin bento seine se vies ciancecs 664 974 2,484 
SN EE I in ca Cac eceeee caeveeas 1,006 949 2,317 
BULLS, carcass Week ending May 25, 1940................ 372 V7 25 
I I Win cehinas ccs wGhi sin snasenvde 382 689 55 
Oe DOD GIG oo oo eee vse teessivn 249 729 52 
VEAL, carcass Week ending May 25, 1940................ 14,282 1,351 922 
VO SID oii e5is or cicn os ohaardices ween 15,359 1,675 1,222 
NE WR I Boos oh 0 50s 008 Coda es 10,140 1,626 1,033 
LAMB, carcass Week ending May 25, 1940................ 42,617 19,805 20,450 
Wr SI foie ctatnckndedcenes Skis 44,354 13,709 18,548 
SE SE WI oo oo oss k sions cieccween 44,488 12,605 14,828 
MUTTON, carcass Week ending May 25, 1940................ 3,508 435 1,771 
Wee MI a eiecenatcectexe neds ca scRS 4,018 1,010 1,709 
Same week year AZ0........-.cccccseccces 1,629 494 978 
PORK CUTS, Ibs. Week ending May 25, 1940................ 1,736,833 373,137 378,335 
ID siatsennaatc-s ow cawised seeuouke 2,120,174 375,530 383,579 
BAM WEEK YORE AIO... ccccccccccccvccecc cd Wek, 108 372,635 320,739 
BEEF CUTS, Ibs. Week ending May 25, 1940.............-. 445,249 
PR IIIS heen va es cule Gece sce sie’ 308,499 
BHO WHE FORE Gee scescesivwecdeacss 395,349 
LOCAL SLAUGHTERS 
CATTLE, head Week ending May 25, 1940................ 8,722 2,029 
IIE ight a diraiiecn eran ves Asdaeaek 9,028 1,938 
ee ee ee ere 7,912 1,667 
CALVES, head Week ending May 25, 1940................ 16,650 3,063 
I, I nak ada cine nicnw wawenwanesds 17,022 2,820 
er ee 14,755 2,883 
HOGS, head Week ending May 25, 1940................ 45,363 17,193 
Po re ees oe 46,962 16,603 
ee 41,169 15,999 
SHEEP, head Week ending May 25, 1940................ 50,234 2,939 
ae 52,391 3,998 
Sa SURE EE GI ino che Sesicinccewceccee 51,164 2,710 


Country dressed product at New York totaled 3,111 veal, no hogs and 176 lambs. Previous week 2,950 
veal, no hogs and 276 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL CANADIAN LIVESTOCK PRICES 














Number of animals processed in 27 STEERS 
selected centers for week ended May 24, Week Same 
° ° ended Last week 
with comparisons: May 23 week 1939 
Cattle Calves Hogs Sheep eee “ey haga heestes Visa: $ reed $ = $ re 
New York Area’.. 8,322 16,669 45,659 50,597 Winnipeg ........1... 8/00 8.00 6.75 
Phila. & Balt.... 3,268 1,809 29,054 1,893 IEEE g.cinicevciioro-ora eure 7.50 7.35 6.60 
Ohio-Indiana eee 7.25 7.25 6.75 
ME Scwccten 7,002 4,482 54,569 7,832 Prince Albert......... 7.00 7.00 6.00 
GRICREO <cccecene 25,915 9,704 104,546 37,863 Moose Jaw............ 6.50 7.00 6.50 
St. Louis Area®... 9,444 8,825 69,379 12,566 DOGNRNGOM 2... ccc cece 7.10 7.25 6.50 
Kansas City..... 8,654 4,662 34,200 24,821 CS Ee 7.00 7.00 6.50 
Southwest Group*. 10,548 5,006 38,920 55,615 ee ere eer eee 7.25 
CMERE vscccovese 5s 1,149 33,643 21,367 
Sioux ae atest 8,222 161 26,694 8,392 VEAL CALVES 
St. Paul-Wisc. 1. . 
Group® ........ 20,820 24,558 84,102 4,644 Toronto ....... ...... —— =a te 
Interior Iowa & ee Winnipeg... 2.22212! 9.00 9.00 7.50 
So. Minn.®..... 15,163 5,558 137,913 34,598 Calgary 8:00 850 750 
an 181,788 82,578 658,679 260,186 Edmonton ............ = = 4 
eee eon ceed ee TT © eee. Sones 2 ; .00 
= - - Sere 7.50 8.00 6.3: 
prev. week..130,085 79,735 628,757 261,127 = a = 
Total last year...135,305 83,000 585,158 244,106 Faskatoon ............ ed = e4 
Includes New York City, Newark, and Jersey Vancouver ..-........ ..+- seas 7.00 
City. ee ——— = _—- — 
and Indianapolis, Ind. “Includes Nationa tock- BA HO 
yards and East St. Louis, Ill., and St. Louis, Mo. , t ws 925 os $ 8.25 9.00 
‘Includes So. St. Joseph, Wichita, Oklahoma City, Monts vali cere se iene $ 860 8.60 $ 9.95 
and Ft. Worth. "Includes St. Paul, Minn., Madi- Win eee a te te € esas 775 775 8:35 
son, and Milwaukee, Wisc. Includes Albert Lea trai ce sereccsecs 735 745 815 
and Austin, Minn., and Cedar Rapids, Des Moines, Ed ee Ro Se'eidivin saineie 725 795 8:95 
Ft. Dodge, Mason City, Marshalltown, Ottumwa, eo "aaheat Saetie9'9 90 735 745 8°90 
Storm Lake, and Waterloo, Iowa. ic. woo Caspar 750 750 8°20 
Packing plants included in the above tabulation Saskatoon ............ 7.35 735 8.10 
slaughtered during the calendar year 1939 approxi- Regina ............... 7.50 7.50 8.20 
mately 74% of the cattle, calves and hogs, and Vancouver ........... Seats 7.60 8.25 
82% of the sheep and lambs that were slaughtered 1 Montreal and Winnipeg hogs sold on a “F. & 


under Federal inspection that year. W.”’ basis; all others “‘off trucks.” 


GOOD LAMBS 
I 55 5 ss i osaprcue $13.50 $13.00 $13.00 
Montreal .. .......... 10.00 8.00 7.00 
CHICAGO PACKER PURCHASES  oyinnines sss ROD 1800 
: : Edmonton ...........- 9.00 12.00 ieee 
Purchases of livestock at Chicago by prince Albert...” aR eves tS: 
the principal packers for the first two  MMSieon 000000... a ae 
days this week were 14,973 cattle, 2,147 Regina sath coe shits 12.00 12.00 eed 
+, We «ertsevcscdece coos ecee . 
calves, 32,451 hogs and 4,165 sheep. veEach. 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, 10¢ per word 
per insertion, minimum charge $2.00, 


box number as four words. 





Position Wanted 


CURING FOREMAN—20 years’ experience as fore- 
man of sweet pickle, dry cure, dry salt departments. 
All sized plants. Thoroughly familiar with all cur- 
ing methods; cost system. Box W-905, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 








REPRESENTATION available for Rochester and 
Western New York. Wide acquaintance and estab- 
lished trade. Looking for few good accounts, beef, 
pork, dry sausage, specialties, canned meats. Box 
W-911, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 





SAUSAGE MAKER and FOREMAN—wants posi- 
tion in small or medium sized packinghouse. Ex- 
perienced in all climates. Latest curing methods. 
Best of health and sober. Box W-913, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Il. 





SAUSAGEMAKER—Age 37. Experienced with all 
kinds of sausage and loaves. Willing to go any- 
where. Box W-912, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 





SUPERINTENDENT—many years’ practical ex- 
perience, all departments—cattle, hogs, killing, 
cutting, sausage manufacturing, old and short cure 
methods, dry rendering, both edible and inedible. 
Competent and progressive. Married. Excellent ref- 
erences, Box W-897, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 


Men Wanted 


FOREMAN WANTED for boiled ham and curing 
department. Experienced man for Eastern plant to 
superintend all curing operations and to superin- 
tend the ham boiling, ham baking and ham smok- 
ing processes. Excellent opportunity for a man 
who has the proper qualifications. When replying, 
state age, experiences, references, salary expected. 
Answer in own handwriting. Replies confidential. 
Box W-903. THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 











SALESMAN — Experienced salesman — well ac- 
quainted with the trade for importer of sheep and 
hog casings. Must have good connections and first- 
class references. Box 907, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York, N. Y. 





Business Opportunities 





MODERN SAUSAGE MANUFACTURING PLANT, 
consists of brick building, 35’ x 150’ with six-car 
garage attached. Fully equipped for the manufac- 
ture of all kinds of sausage, curing and processing 
of smoked meats, etc. Equipment consists of steam 
boiler, 10 ton ice machine, ovens, grinders, mixer, 
cutters, etc. Box W-909, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





PLANT MAN or SAUSAGE MAKER wanted with 
$2500 to buy third interest in small packing plant 
in Southwest. Box W-915, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, 
Ill. 





THIS SPACE offers you a chance to present your 
story to the Meat Packing Industry—you may 
want to dispose of your plant or you may want 
to make connections with a new partner for in- 
vestment purposes, in any case you may do this 
cheanly and quickly here. THE NATIONAL PRO- 
VISIONEER, 407 So. Dearborn St., Chicago, Il. 
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Will Lease 

Fully equipped provision plant, 
BUILT TO ORDER—10,000 sq. ft. 60’ 
fronting on So. Elliott Pl., Ft. Greene 
Mkt., Brooklyn, N. Y. All inclusive 
rental covering refrigeration, lighting, 
ete. 

LAWRENCE FOX 
99 Hudson Street Walker 5-5424 
New York City 





Beef, Veal, Pork Packer 


Are you interested in broker representation in 
New York and vicinity? I have large acquaintance 
and established trade in Metropolitan district. Ex- 
perienced in slaughtering business, meat special- 
ties, boneless meats and cuts. Looking for few 
good, reliable accounts. Car lots or less, large or 
independent small packers. Best references. Per- 
sonal interview on request. Box W-902. THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





BOLOGNA-HAM KITCHEN. Established provi- 
sion business. Boil and cure hams, bologna, etc. 
Routes. Supply jobbers. Also operate profitable 
retail store. Will consider working partner with 
small investment, or outright sale. Box W-914, 
THE NATIONAL PROVISIONER, 300 Madison 
Ave., New York, N. Y. 





RENT and JOB. Will rent space to reliable 
butcher equipment and showcase company, and 
act as their distributor in this Midwest territory. 
Superior Casing & Supply Co., 200 Washington 
Ave., No., Minneapolis, Minn. 





Equipment Wanted 





Packing Equipment Wanted 


Wanted for user: 2—50 and 100 Ib. Silent 
Cutters; 2—50 and 100 lb. Stuffers: 2—100 and 
200 1b. Mixers; 3—Grinders; Filter Press, Lard 
Cooling Roll. No dealers. W-718, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 





LARD PRESS PLATES—Wanted: 35 used Perrin 
lard press plates, 28% x 28% x 1%” thick: to in- 
clude fittings. Box W-910, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





Equipment for Sale 


The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon 

picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co,, 
7609 Vincennes Ave., Chicago, III. 








Chopper 


One $7-E Cleveland Kleen Kut Chopper, with 
25 h.p. motor attached. Good condition. Reason- 
able price. 

PETERS SAUSAGE CO. 
5454 W. Vernor Hwy., Detroit, Mich. 





Rendering Equipment Offerings 


1—Meakin horizontal continuous Crackling Press, 
with tempering apparatus, 30 h.p. motor, 800 to 
1000 Ib. cap. per hour. 
5—9’ x 19’ Revolving Digesters or Percolators, 
1000 Feet Drag or Scraper Conveyor. 
10—Bartlett & Snow Dryers. 
25—Dopp Kettles, all sizes. 
10—Hammer Mills, Crushers, Grinders, Pulverizers, 
Power Plant Equipment. 

Sausage and Meat Equipment 
5—Ice Breakers and Crushers. 
2—Brecht 200 lb. Stuffers, without tubes. 
2—Grinders, No. 156 and No. 52. 
2—Meat Mixers, 35 gal. and 1000-lb. 
1—Brecht 18” Filter Press. 
1—Hand Operated Fat Cutter. 

Ask for ‘‘Consolidated News’’ listing our large 
stock. Send us your inquiries—we desire to serve 
you. What have you for sale? We buy from a 
single item to a complete plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, N. Y. 





YORK SHELL AND TUBE BRINE COOLER— 
Never used. Specifications: 28” diameter x 16’ 
long, face to face of tubes. Horizontal 10 pass 
type made of flanged steel, %” thick. Contains 
84—2” 0. D. seamless steel tubes made of No. 13 
BWG. Equipped with ammonia, purge and drain 
valves and standard tell tale pipe, also No. 4 York 
ammonia low pressure float regulator. Capacity, 
90 tons @ 15 Ib. suction—300 GPM of brine at 
15 degrees F. Value—$i,440. Price $1,000, f.0.b. 
Pittsburgh, Pa. FRIED & REINEMAN PACK- 
ING CO., P. 0. Box 6760, Pittsburgh, Pa. 





SCALES—Motor truck, stock yards, and warehouse 
scales, $197 and up. 5 year guarantee. Indus- 
trial scales for all purposes. Scales serviced and 
repaired at lowest. Estimates free. Also a few 
used scales. Bonded Scale Co., Manufacturers, 
Dept. NP, Columbus, Ohio. 





BABY BOSS HOG DEHAIRER—Guaranteed per- 
fect. Reason for selling—too small for our use. 
JOSEPH SELTZER 
Richboro, Pa. 








one with increased profit in mind. 


407 S. DEARBORN ST. 





The Authors of “Profitable Meat Cutting”’ 
Spent 30 Years Gathering Material 


Here are some of the subjects discussed in this outstanding volume, every 


CUTTING PORK CUTTING LAMB CUTTING VEAL CUTTING BEEF 
STANDARD AND FANCY CUTS HOTEL AND RESTAURANT CUTS 
BONELESS CUTS SMOKED MEATS READY-TO-SERVE-MEATS 


Clear-cut illustrations aid the reader to visualize the various operations 
taken up in minute detail in the easily-read text pages. 


Order YOUR copy today—$4.95 postpaid. 


THE NATIONAL PROVISIONER 


CHICAGO, ILLINOIS 
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BICZYJA 


(Pronounced BE-CHI-YA) 
— AND — 
PRONOUNCED 
The finest Polish-Style 
Ham on the market to- 


day, by hundreds of sat- 
isfied Tobin customers! 










THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 















Philadelphia Scrapple a Specialty 


U 


. Alway 


fE 


LIN'’S 
ob 


=>) ohnJ.Felin& Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 


HAMS - BACON - LARD - DELICATESSEN 














HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
NEW YORK 
William G. Joy 
OFFICE Boston, Mass. 
106 Gansevoort St. t.) 














F. C. Rogers Co 
Philadelphia, Pa a 


= * 














HONEY BRAND 


telat - Bacon 


Dried Beef 


ma 


CONSULT US BEFORE 


HYGRADE’S 


Original West 
Virginia Cured Ham 
Ready to Serve 


YOU BUY OR 
HYGRADE’S SELL 
Frankfurters in e 
Natural Casings 
Domestic and Foreign 
HYGRADE’S Connections 
Invited! 


Beef - Veal 
Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. | 


30 Church Street, New York, N. Y. 


- ESSKAY 














* 
QUALITY 
BEEF e BACON e SAUSAGE e LAMB 
VEALe SHORTENING e PORKe HAM 
e VEGETABLE OlLe 
—=—THE WM. SCHLUDERBERG - T. J. KURDLE CO.=—= 
MAIN OFFICE - PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


D. RIC D ° 
WASINGIONDS, BALTIMORE,MD. RICHMOND, Ve 














NEW YORK, N.Y. PHILADELPHIA, PA. ROANOKE, VA. 
408 WEST 14th STREET 713CALLOWHILLST. 317 E. Campbell Ave. 














READY TO 
SERVE 





REY PACKING COMPANY | gececcuttcsee 


ST. LOUIS, MISSOURI 








Eastern Representatives 


H. D. AMISS CARL LOUISIGNAU 
631 Penn. Ave. 15462 Turner Ave, 
Detroit, Mich, 



















STEVE a 
1246 Castleton Rd. Boston, 
Cleveland, Ohio WM, J. SHOE- 













im A. E. DIMATTIA 
IN 826 Wainut St. 
McKeesport, Pa. 














SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 








A. 1. HOLBROOK 
Terrace 
Batre’, Irvington, N. J 
em Ts WEINSTEIN 
MAX LEFKOWITZ ; 

















613 Gibson St. 
Scranton, Pa. 
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HORMEL 


GOOD FOOD 





Main Office and Packing Plant 


Austin, Minnesota 
































= 
FRANK R. JACKLE | 
Broker | 
Offerings Wanted of: 

Tankage. Blood, Bones, Cracklings, Hoofs 
New York City | 





405 Lexington Ave. 

















THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 











A NEW MINNEAPOLIS CORPORATION 
SUPERIOR CASING & SUPPLY CO. | 


Producers and importers of top quality sheep casings, 
and hog casings, seasonings and supplies 
200 WASHINGTON AVE., N., MINNEAPOLIS, MINN. 
H. F. MEYER, Pres. Henry Crain, V. P. 
No order too small or too large to receive 
our prompt attention 




















(A Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 























Liberty 
Bell Brand 
Hams—Bacon-—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 




















Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. S. GOVERNMENT INSPECTION 


WILMINGTON DELAWARE 
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. »»When you need low temperature 


HERE’S one man in every business whose main 

interests are economy and efficiency. He’s the man 
who pays the bills! He’s not fooled by a few dollars’ 
saving on first cost; instead, he looks for the real 
economy found only in efficient, long-term performance. 
That’s why thrifty buyers choose Armstrong’s Cork 
Insulation for all kinds of low temperature work. 

You get real economy with this natural CORK ma- 
terial. Armstrong’s Corkboard (for flat surfaces, tanks, 
roofs, etc.) and Armstrong’s Cork Covering (for cold 
lines and fittings) both provide an effective, lasting 
barrier to the passage of heat. This conserves costly 
refrigeration, prevents destructive condensation, and 
helps to control processing temperatures within 
desired ranges. 

Armstrong’s Cork Insulation is strong and rigid. 
Properly installed, it won’t sag away from cold lines, 
walls, or equipment. In addition, it is highly resistant 
to the moisture always encountered in low temperature 
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insulation... choose CORK! 


work. That means CORK keeps its insulating efficiency 
for years even under severe operating conditions. Some 
installations made more than thirty years ago are still 
giving satisfactory service. 

The kind of performance you get from Armstrong’s 
Cork Insulation is the kind of performance looked for 
by the man who pays the bills. Take his tip. Choose 
CORKBOARD and CORK COVERING and you'll 
enjoy real economy for years. Get all the facts about 
dependable Armstrong’s Cork Insulation today. 


Write to Armstrong Cork Company, Building ® 
Materials Div., 952 Concord St., Lancaster, Pa. 





Armstrong’s 
CORK INSULATION 
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This Patented Cylinder Gives the Anco Grinder 
Greater Capacity 

















This ANCO St. Louis Patented Cylinder and Feed 
Screw has the ability to rapidly “‘self feed’’ without 
any danger of the product backing-up, mashing, or 
heating. Thus, the dangerous practice of poking 
or forcing the meat into the throat of the cylinder is 
eliminated. All parts are accurately machined and 
protected by a double coating of tin. 








This Grinder is fitted with 
ANCO St. Louis Patented type 
Cylinder and Feed Screw, 
mounted on and driven by 
Herringbone Gears, which are 
made to withstand extreme 
strains and transmit power 
smoothly and efficiently. 





MEAT AND FAT GRINDERS 


There are several excellent reasons for the astonishing results obtainable 
with ANCO Meat Grinders. They are made to fulfill every demand 
for a large capacity safe and self feeding Grinder. They have met with 





such great favor, that many plants have adopted them as standard 
Equipment in Sausage, Lard, Oleo, and Dog Food Departments. 


Write for Sausage Equipment Catalog No. 48 
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PROVED QUALITY 


MADE BY A COMPANY 
CATERING TO 
MEAT PACKERS AND JOBBERS 





ERE’S a line of Dry Sausage built especially to meet ™ 
your need for quality product that can be sold” 
profitably. The Circle U line is known throughout? 

the country for its uniform high quality. It is fine enough) 
to hold the most discriminating trade, and, quality con 

sidered, is always priced to enable you to sell profitably. © 
And, of course, we especially cater to meat packers and : 
jobbers. ; 


There’s a kind of dry sausage for every taste and na 
tionality. Check your requirements, and write for prices” 
and details today! 4 
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Holsteiner Cervelat Goteborg Thuringer 


Salami Farmer Genoa Salami Peperoni_ ; 
Capicolli Cooked Salami _Italian Style Butts 3 


a 
4 


OMAHA PACKING CO., CHICAGO, 
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